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INTRODUCTION. 

The  recent  researches  of  Physiologic  and  Pathologic 
Chemistry  in  the  domain  of  the  two  great  food-kingdoms 
have  thrown  a  new  and  keener  light  upon  the  aliment 
of  man.  In  the  following  pages  of  this  little  booklet  is 
presented  in  brief  the  chemico-physiologic  findings  with 
reference  to  the  special  characteristics  and  therapeutic 
food- value  of  that  great  proteid  of  the  vegetable  kingdom, 
known  as  Gluten.  The  modem  application  of  rational 
dietetics  to  internal  therapeutics  has  brought  Gluten  to 
the  forefront  as  the  speediest  and  most  promising 
agency  in  combatting  diseased  conditions.  It  will  be 
seen  by  the  Government  analyses  and  by  that  reported  in 
the  N.  Y,  Medical  Journal,  both  appearing  on  subse- 
quent pages  of  this  treatise,  that  the  so-called  Glutens, 
hitherto  at  the  disposal  of  the  Profession,  are  of  no  prac- 
tical value  above  the  best  grades  of  white  flour. 

The  Pure  Gluten  Food  Co.,  therefore,  would  re- 
spectfully and  earnestly  invite  the  attention  of  physicians 
to  their  genuine,  Medico -Gum -Glutens,  whose  special 
nature  and  distinctive  characteristics  in  nutritional  value 
are  fully  attested  by  the  Government  chemists  as  herein- 
after set  forth. 

For  the  special  benefit  and  convenience  of  busy  prac- 
titioners, who  have  scant  time  for  extended  research, 
we  have  collected  from  the  highest  authoritative  sources, 
both  of  Europe  and  America,  and  presented  in  this 
brochure,  all  matters  concerning  Gluten  and  its  food 
value,  which  are  at  present  known;  and  also,  have  added 
from  the  Government  reports  a  valuable  reference  table 
of  the  composition  and  fuel  value  of  the  chief  cereal 
foods  and  the  so-called  glutens  of  the  market. 

We  believe  this  little  pamphlet  will  afford  to  physi- 
cians all  desirable  information  concerning  our  Gum 
Glutens  in  Dieto-therapy  ;  and  we  bespeak  for  it  a  careful 
perusal,  and  feel  confident  that  the  time  thus  bestowed 
will  be  not  wholly  without  compensation. 

The  Pure  Qluten  Food  Co. 


WHAT  IS  GLUTEN? 

This  question  of  seeming  simplicity  and  even  of 
superfluity  is,  in  its  broad  and  general  range,  really  one 
of  the  most  important  and  far-reaching  within  the 
domain  of  human  alimentation.  The  lay  mind,  even 
the  most  intelligent,  has  little  or  no  knowledge  on  the 
subject  ;  and  few  medical  men  have  a  thorough,  com- 
plete, and  an  all-embracing  acquaintance  with  its  phys- 
ical, chemical  and  physiological  characteristics  in  all 
their  minute  and  extensive  details.  This  is  not  a  matter 
of  surprise  or  reproach,  for  it  is  only  within  quite  recent 
years  that  analytic,  physiologic  and  pathologic  chem- 
ists, and  the  clinics  of  many  countries,  have  addressed 
themselves  to  the  serious  task  of  determining  the  exact 
nature  and  characteristics  of  this  great  albuminoid  of  the 
vegetable  kingdom. 

Indeed,  there  arose  out  of  all  these  concurrent 
investigations,  a  special  branch  of  physiologic  science, 
applicable  to  the  entire  field  of  dietetics,  termed,  ''The 
Theory  of  Metabolic  Phe7iomena."  The  chemical  com- 
position of  food,  the  fluids  and  tissues  of  the  body,  the 
changes  in  food  substances  from  their  entrance  into 
the  organism  and  onward  to  their  exit,  are  all  now  an 
open  book.  The  nature  and  purpose  of  this  little  book- 
let preclude  the  possibility  of  presenting  but  little  more 
than  a  mere  suggestion  of  what  recent  scientific  investi- 
gations have  disclosed. 

Characterized  in  a  broad  way,  it  may  be  said  that 
there  is  no  other,  single  food-substance  in  the  whole 
realm  of  Nature  so  important  and  valuable  in  human 
diet  as  this  chief  nourisher,  resident  in  all  vegetable  forms. 
Gluten  is  the  prime,  structural  necessity  of  cereal  growth, 
the  spinal  column  in  all  vegetable  life.     On  account  of 


its  close  resemblance  to  the  fibrous  part  of  meat,  it  has 
been  referred  toas  "  vegetable  fibrin,"  or  more  fancifully, 
as  "  the  lean  meat  of  the  vegetable  kingdom."  Distinct- 
ively, it  is  the  one  great  muscle-maker  of  the  cereal 
grains,  without  which  they  would  be  as  useless  as  the 
soil  deprived  of  sunlight  and  moisture. 

Why  Called  ♦»Qum  Gluten." 

Gluten,  the  great  nutritive  principle  of  the  wheat- 
kernel  is  chemically  classed  as  a  "  Gum. ' '  The  term, 
Gum-gluten,  is  specifically  and  exclusively  our  own  and 
is  exactly  expressive  of  its  physical  character.  It  is 
used  as  the  trade-mark  of  this  Company,  and  also, 
specially  to  distinguish  our  products  from  the  various 
so-called  glutens  of  commerce. 

Physical  Characteristics  of  Gluten. 

Gluten  being  the  nitrogenous  principle  of  the  entire 
vegetable  series,  stands  related  to  that  grand  division  as 
do  the  albuminoids  to  the  Animal  Kingdom.  It  is  the 
adhesive  principle  of  grain  ;  and  is  the  grayish,  tough, 
elastic,  sticky  substance  left  after  the  starch  is  thoroughly 
washed  away  from  flour.  When  produced  in  its  purity, 
and  rightly  proportioned  in  its  Gliadin-Glutenin  content, 
it  is  capable  of  being  drawn  out  into  long  bands  or 
shreds.  In  its  highest  refinement.  Gluten  exhibits  a 
fine,  molecular  structure,  delicate  and  sensitive  to  atmo- 
spheric conditions,  and  requires,  after  separation,  immedi- 
ate handling  in  its  preparation  for  food. 

Chemical  Characteristics  of  Gluten. 

As  reported  by  Prof.  H.  W.  Wiley,  chief  chemist, 
U.  S.  Dept.  of  Agriculture,  an  exhaustive  study  of  the  pro- 


teids  of  the  wheat  kernel  has  recently  been  made  by 
Osborne  and  Vorhees,  who  found  it  necessary  to  revise  in 
part  the  previously  accepted  data  on  the  subject.  It  was 
found  by  them  and  confinned  by  Prof.  Wiley  and  other 
eminent  authorities,  that  the  proteids  of  the  wheat  kernel 
are  best  classified  as  Gliadin,  Glutenin,  Globulin,  Albumin, 
and  Proteose. 

In  a  whole  wheat  flour  containing  ten  per  cent,  of 
protein,  the  relative  quantities  of  the  chief  kinds  of  pro- 
teids, as  given  by  Prof.  Wiley,  are  as  follows  : 

Gliadin 4. 25  per  cent. 

Glutenin 4,35       " 

Globulin 70 

Albumin 40       " 

Proteose 30       " 

Of  course,  the  above  proportions  would,  in  general, 
stand  good  as  applied  to  any  other  protein  content. 

The  coviposition  of  wheat  proteids,  also  given  by 
Prof.  Wiley,  is  exhibited  in  the  following  table  : 
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From  the  first  table,  it  will  be  observed  that  gliadin 
forms  nearly  half  of  the  proteid  matter  of  the  kernel ; 
and  that  glutenin  forms  with  ghadin  nearly  the  whole 
proteid  content  of  the  wheat  kernel.  The  gliadin  forms 
the  sticky  part  of  the  gluten,  while  the  glutenin  imparts 
to  it  its  solidity. 
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Of  the  several  elements  which  enter  into  the  compo- 
sition of  gluten,  the  part  played  hy  gltadin,  or  plant  gela- 
tin, is  most  unique  and  important.  It  is  in  fact  this  ele- 
ment which  completes  it  as  a  perfect  food  for  man,  as  it 
furnishes  the  indispensable  fatty  principle,  so  absolutely 
necessary  for  the  complete  support  of  life.  Like  fat, 
when  taken  with  other  food,  it  is  a  distinctive  aid  to 
nutritive  processes,  being  itself  extremely  easy  of  diges- 
tion and  assimilation,  and  thus  favorable  to  slow  and 
feeble  digestive  power;  and,  also,  similar  to  fat,  it  sup- 
plies the  necessary  heat  for  the  body,  and  performs  the 
function  of  preserving  the  fixed  albumen  of  bodily 
tissue  from  excessive  oxidation.  It  is  an  albumen  saver 
par  excellence. 

GLUTEN  vs.  MEAT. 

The  question,  "  What  is"  the  natural  food  of  man — 
the  flesh  of  animals  or  the  natural  products  of  the  soil?" 
has  been  discussed  more  or  less  intelligently  from  time 
immemorial.  The  conclusions  arrived  at  have  been  dia- 
metrically opposed.  Within  quite  recent  years,  how- 
ever, the  science  of  dietetics  with  its  exact  knowledge  of 
the  composition  of  the  various  foodstuffs  used  by  man, 
has  left  nothing  in  doubt  in  regard  to  food  values,  both 
in  sickness  and  in  health.  Both  by  exhaustive  labora- 
tory work  and  by  patient  clinical  experimentation  and 
observation,  the  ablest  investigators  of  both  hemispheres 
have  addressed  themselves  to  this  Herculean  task.  The 
findings  of  physiologic  and  pathologic  chemistry  and  of 
comparative  anatomy  have  been  clearly  and  definitely 
stated. 

In  the  briefest  manner  possible,  we  herewith  present 
in  accurate  substance  the  latest  thought  of  science  con- 


ceming  this  most  interesting  and  important  topic.  Aside 
from  air  and  water,  we  live  by  food  alone,  and  its  proper 
selection  and  utilization  touches  the  highest  plane  of 
human  interest,  and  comprehends  the  most  exalted  pos- 
sibilities of  mental  and  physical  well-being. 

Primitive  Food  of  flan. 

Before  proceeding  in  detail,  and  as  general  and 
incontrovertible  proof  of  the  necessary  character  of  man's 
primordial  food-subsistance,  we  have  only  to  note  the  fact 
that  the  plant  must  necessarily  have  preceded  the  animal 
upon  the  soil,  or  the  latter  could  not  have  subsisted. 
The  plant  lives  upon  the  sunlight  and  the  storm.  It 
drinks  from  the  earth  carbonic  acid,  water  and  ammonia  ; 
transforms  them  into  starch,  albumen,  sugar,  cellulose, 
fibrin,  casein,  and  gluten. 

Without  plants,  animals  would  perish  ;  without  ani- 
mals, plants  had  no  need  to  exist.  It  is  plain,  then,  that 
the  plant  must  have  been  the  primitive  food,  the  great 
dominating  life-principle  of  all  that  lived,  the  feeder  of 
every  sentient  thing  in  animal  existence  of  those  earliest 
days.  The  meat  we  eat  is  simply  the  plant  at  second 
hand,  transformed  in  the  mysterious  laboratory  of  the 
animal,  just  as  the  preceding  plant  absorbed  and  trans- 
formed the  gases  and  juices  of  the  soil.  All  was,  and  is, 
change,  rotation,  continuity,  and  concervation. 

Superiority  of 
Vegetable  Nutrition. 

The  plant  being  the  great  parent  feeder  of  the 
animal  group,  the  sustainer  and  nourisher  of  all  life 
forms  and  movements,  the  transmitting  medium  through 
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which  the  all-prevailing  energy  of  the  sun  is  manifested 
in  the  animal  series,  it  is  both  logical  and  scientific  to 
conclude  that  to  the  vegetable  forms,  whose  proteid, 
molecular  structure  is  more  highly  specialized  and 
co-ordinated,  we  must  look  for  the  highest  type  of  nutri- 
tive activity  and  excellence. 

Since  the  exclusive  use  of  vegetable  foods  were  suf- 
ficient to  make  both  man  and  the  lower  animals  strong 
and  fit  once,  "  how,  why,  when,  and  where,"  it  has  been 
asked,  "  has  that  power  been  diminished  or  lost  ?  " 

flan's  Food  and  his 
Anatomical  Structure. 

It  has  been  found  that  an  absolute  agreement  exists 
between  the  diet  of  animals  in  their  natural  state  and 
their  anatomical  structure,  this  likeness  extending  to 
their  digestive  processes  and  other  bodily  functions.  So 
exact  is  this  similarity  that  a  careful  examination  of  the 
anatomical  structure  of  an  animal  will  readily  determine 
its  place  as  among  the  herbivera,  camivera,  or  omnivera, 
Man's  natural  food,  judged  by  his  structural  anatomy,  is 
admitted  by  the  highest  authorities  to  consist  of  roots, 
cereals,  nuts  and  vegetable  substances  generally.  His 
teeth  do  not  in  the  slightest  degree  resemble  those  of  the 
camivora.  As  to  teeth,  jaws,  or  the  digestive  organs, 
the  human  structure  closely  resembles  that  of  the  herb- . 
iverous  animals. 

The  alimentation  of  the  anthropoids  and  all  the 
quadrumina  are  derived  from  grains,  fruits  and  other 
succulent  substances.  The  close  resemblance  between 
these  animals  and  man,  manifested  alike  in  dental  struc- 
ture and  in  all  the  details  of  the  alimentary  tract,  point  ta 


no  other  conclusion  than  that  man  in  his  original,  natural 
state  belonged  to  the  vegetable-eating  class. 

Strength  and 
Endurance  of 
Vegetable  Feeders. 

It  is  a  matter  of  common  knowledge  that  the  ele- 
phant, hippopotamus  and  gorilla,  the  most  powerful  of 
living  animals  ;  the  ox,  horse  and  camel,  "  those  splendid 
magazines  of  muscular  energy  ; ' '  the  reindeer,  the  fleet- 
est and  most  enduring  of  the  animal  class, — all  subsist  on 
the  coarsest  vegetable  foods. 

It  may  here  be  added  that  the  generally  mild  and 
gentle  nature  of  our  domestic  animals  is  largely  due  to 
their  non-flesh-and-blood-eating  habit  ;  while  meat-eating 
man  since  the  dawn  of  recorded  history  has  been  more  or 
less  engaged  in  slaying  his  fellow-beings. 

The  Ethical  Side. 

With  brief  comment  we  will  pass  this  interesting 
topic  as  not  being  germane  to  our  purpose  ;  although 
much  might  be  advanced  in  condemnation  of  taking  the 
lives  of  our  domestic  animals.  We  forget  that  all  these 
animals  possess  in  common  with  man,  similar  bodily 
structures  of  organs,  parts,  and  functions,  that  they  are 
life-loving,  pain-suffering,  sentient  beings,  that  they 
manifest  joy,  sorrow,  love,  hate,  fear,  courage,  fidelity, 
gratitude,  jealousy,  memory  and  reason  ;  and  that  these 
qualities  are  clearly  shown  in  their  daily  actions. 

Specific  Objections  to 
The  Vegetable  Class. 

The  objections  which  may  be  urged  against  veget- 
able foods,  especially  for  those  not  engaged  in  hard  mus- 
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cular  labor,  are  that  they  contain  an  unduly  high  per- 
centage of  starch  and  sugar,  which  being  far  more  easily 
oxidized  than  the  proteid  group,  draw  too  freely  upon 
the  oxygen  supply  of  the  system.  As  a  consequent 
result,  little  or  none  is  left  for  the  proper  reduction  of  the 
proteids,  either  animal  or  vegetable.  Of  course,  the 
same  harmful  effects  are  produced,  and  in  precisely  the 
same  way,  as  when  animal  foods  are  taken  in  excess  of 
the  oxygenating  capacity  of  the  system.  Owing  to  the 
excess  of  the  saccharine  compounds,  and  the  combined 
organic  acids,  the  vegetable  class  is  very  prone  to  undergo 
putrifactive  decomposition,  yielding  lactic  acid,  alcohol, 
etc.  This  fermentative  condition  prevents  the  normal, 
isomeric  transmutation  of  the  proteid  elements.  Aided 
by  germ  action,  always  present  in  the  alimentary  tract, 
putrifactive  fermentation  of  the  proteids  is  excited, 
resulting  in  innumerable  forms  of  toxines,  which  prey 
upon  the  tissues  of  life.  These  toxic  products,  entrenched 
within  the  system,  like  poisonous  drugs,  profoundly 
effect  the  nervous  mechanism,  the  secretory  and  ex- 
secretory  glands  of  the  body,  culminating  finally  in 
one  or  more  of  the  various  diseases  which  aflflict  mankind. 

It  will  thus  be  seen  that  an  excess  of  the  carbohy- 
drates is  not  only  bad  in  itself,  but  doubly  harmful,  as 
withholding  from  the  proteids  their  needful  supply  of 
oxygen.  In  the  final  view,  it  is  all  a  question  of  oxidation; 
as  Huxley  terms  it  "  the  great  energizer  and  sweeper  of 
of  the  system. ' '  The  compressed  truth  of  the  whole 
matter,  as  every  well-trained  and  educated  physician  well 
knows,  is  that  nearly  all  the  ills  to  which  man  is  subject, 
directly  flow  from  persistent-eating  in  excess  of  the  oxy- 
genating power  of  the  organism.  As  the  cereal  grains 
and  the  preparations  therefrom  form  the  largest  and  most 


important  part  of  his  dietary,  he  should  eat  them  as 
modified  by  the  ehmination  of  the  excess  of  the  starch 
principle  and  the  increase  of  their  gluten  content.  The 
modification  of  the  natural  composition  of  the  wheat 
grain,  so  as  to  adjust  it  to  the  needs  of  the  body  without 
overtaxing  its  oxygenating  capacity,  has  been  successfully 
and  scientifically  accomplished  by  the  Pure  Gluten  Food 
Co. ;  and  it  is  with  no  little  pride  and  satisfaction  that 
they  present  their  Gum  Gluten  Foods  to  the  medical 
profession  and  the  discriminating  public,  believing  they 
will  fully  meet  a  pressing  need  hitherto  unsupplied. 

The  People,  Health, 
and  Heat  Prices. 

The  comparatively  high  price  of  flesh  food  at  all 
times,  and  its  extraordinary  advance  in  cost  at  frequently 
recurring  periods,  at  the  behest  of  trusts  and  combina- 
tions, make  it  desirable  briefly  to  set  forth  in  this  booklet 
a  ready,  rational  and  scientific  solution  of  the  modem 
food  problem.  It  is  a  most  strange  and  unfortunate  fact 
that  the  vast  majority  of  the  people,  both  learned  and 
unlearned,  entertain  the  belief,  as  stubborn  as  it  is  erro- 
neous, that  meat-eating  is  indispensably  necessary  to 
their  health,  strength  and  general  well-being.  So  persis- 
tent is  this  idea  that  they  will  make  economic  sacrifices 
in  other  directions  in  order  to  supply  themselves  with  the 
flesh  of  slaughtered  animals,  in  many  cases  more  or  less 
tainted  and  unwholesome  before  it  reaches  their  tables. 
The  remedy  for  high  meat-prices,  as  well  as  for  the 
many  grave  and  distressing  ailments  engendered  by  the 
free  and  constant  use  of  animal  foods,  is  in  the  hands  of 
the  people  themselves  ;  and  if  they,  or  even  a  consider- 
able portion  of  them,  would  abstain  from  flesh-eating  and 
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substitute  therefor  the  amply  supplied  products  of  the 
soil,  they  would  be  far  more  healthy,  strong,  and  fit  in 
mind  and  body  for  the  change,  and  experience  a  material 
reduction  of  living  expenses. 

As  of  peculiar  interest  in  this  connection,  we  quote 
the  following  from  an  official  report  to  the  Secretary  of 
the  Department  of  Agriculture,  made  by  Prof.  H.  W. 
Wiley,  Chief  of  the  Chemical  Division: 

"  Indian  corn,  wheat,  oats,  rye  and  rice  contain,  so  far  as 
actual  nourishment  is  concerned,  everything  necessary  to  supply 
the  waste  of  the  body  and  give  the  necessary  heat  and  energy  to 
the  system,  and  it  is  very  well  known  that  men  nourished  very 
extensively  on  cereals  are  capable  of  the  hardest  and  most  enduring 
manual  labor.  Meats  are  quickly  digested  and  furnish  an  abun- 
dance of  energy  soon  after  consumption,  but  are  not  retained  in  the 
digestive  organism  long  enough  to  sustain  permanent  muscular 
exertion.  On  the  other  hand,  cereal  foods  are  more  slowly 
digested,  furnish  the  energy  necessary  to  digestion,  and  the  vital 
functions,  in  a  more  uniform  manner,  and  are  thus  better  suited 
to  sustain  hard  manual  labor  for  a  long  period." 

The  above  pronouncement  from  one  of  the  highest 
American  authorities  confirmed,  as  it  is,  by  the  leading 
pathologists,  dietetists,  and  scientific  observers  of  Europe, 
should  be  sufficient  to  establish  the  fact  that  meat-eating 
is  an  acquired,  unnatural  habit  ;  and  is  by  no  means  nec- 
essary for  the  maintenance  of  bodily  strength  and  vigor. 
But  on  the  contrary,  the  concrete  wisdom  of  the  ablest 
investigators  of  the  two  hemispheres  unite  with  common 
experience  in  affirming  that  health,  strength,  agility  and 
endurance  are  best  attained  and  supported  by  a  diet  com- 
posed of  the  natural  products  of  the  soil,  of  which  gluten 
is  the  active,  nutritive  principle — the  supreme  tissue- 
builder  of  the  vegetable  kingdom.  It  is  the  life  and 
strength  of  the  soil  itself. 

According  to  Voit,  Landois,  Sterling,  Atwater,  and 
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many  other  leading  authorities,  flesh  as  a  force  producer, 
is  inferior  to  rice,  wheat,  oats,  com,  pease,  beans,  nuts, 
etc. ;  they  also  declare  that  lean  meat  carries  only  about 
one-fourth  as  many  food  units,  or  calories,  as  do  the  best 
foods  of  purely  vegetable  origin. 

The  weightiest  and  most  vital  fact,  however,  is  that 
flesh  food  is  not  only  inferior  to  the  leading  constituents 
of  a  vegetable  diet,  but  also  contains  certain  poisonous 
substance,  which,  if  not  neutralized  by  the  operation  of 
the  enzymes  of  digestion,  stand  as  a  constant  menace  to 
health  ;  and  at  best  cut  down  the  flesh-eater's  power  of 
endurance  and  chances  of  health. 

Another  powerful  objection  to  flesh-eating  is  that* 
in  slaughtered  animals,  circulation  and  elimination  imme- 
diately cease,  and  the  wholly  or  partly  broken-down 
tissue  the  poisonous  waste,  or  excrementitious  sub- 
stances, imprisoned  within  the  carcass,  are  consumed  by 
the  flesh-eaters  in  common  with  the  wholesome  portion. 
This  excrementitious  matter  is  known  to  physiologists 
and  pathologists  as  "  fatigue  poison,"  and  if  not  neutral- 
ized by  the  germicidal  fluids  of  the  body,  a  retrograde 
condition  of  health  must  eventually  follow. 

Animal  Food  inadequate 
for  Normal  Cell-Growth. 

Foods  of  the  animal  class  are  deficient  in  nncleo- 
albumen,  which  must  be  adequately  present  in  every 
animal  cell,  or  health  is  impossible.  Soldiers  and  sailors 
contract  scurvy  if  confined  to  a  meat  diet  ;  and  infants 
grow  anemic  if  kept  at  the  breast,  or  on  the  bottle  too 
long.  Vegetable  food  of  some  sort  is  absolutely  neces- 
sary to  prevent  or  correct  the  above  conditions.  In  fact, 
the  great  distinguishing  advantage  possessed  by  the  vege- 
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table  class  over  the  animal,  is  the  richness  of  the  former 
in  nucleo- albumen,  which,  on  being  attacked  by  oxygen 
in  the  hepatic  cells,  yields  hemiglobin  for  the  red-blood 
corpuscles,  and  lecithin  to  be  still  further  oxidized  in  the 
nerve  cells,  thus  evolving  heat  and  energy.  Lecithin, 
or  nitrogenous  fat,  as  it  is  sometimes  called,  is  rich  in 
phosphorous  and  iron.  All  animal  tissues  and  every  cell 
must  contain  the  two  complex  organic  compounds — leci- 
thin and  nuclein,  or  nucleo-albumen,  on  whose  normal 
presence  health  depends.  Their  high  percentage  of 
these  two  vital  compounds  gives  our  Gum  Gluteb  loods  a 
special  and  exceptional  value  in  supplying  hemiglobin  to 
the  red  corpuscles  and  in  building  up  cellular  tissue 
throughout  the  body. 

Genuine  and  So-called  Glutens. 

In  the  wheat  kernel,  the  proportion  of  gluten  to 
starch  is  so  small — only  about  sixteen  pounds  to  a  barrel 
of  flour  being  obtained — that,  if  the  latter  could  not  be 
otherwise  utilized,  it  would  be  impossible  to  produce  the 
former  at  a  salable  price.  On  account  of  its  high  con- 
tent of  nitrogen,  gluten  soon  deliquesces,  sours  and 
spoils  after  its  separation  from  the  starch,  and  neces- 
sitates an  immediate  treatment  if  desired  for  food  pur- 
poses. It  will  thus  readily  be  seen  that  no  one  but  a 
wheat  starch  manufacturer  can  produce  gluten  in  its 
requisite  purity  and  refinement,  and  still  be  able  to 
market  it  at  a  reasonable  figure.  This  fact  clearly 
accounts  for  the  flood  of  so-called  glutens  on  the  market, 
which  carry  only  a  little  more  gluten  content  than  does 
even  ordinary  commercial  flour.  It  is  also  a  fact — not 
generally  known — that  there  is  only  a  trifling  difference 
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in  gluten  content,  between  the  best  grades  of  white 
flour  and  that  of  the  entire  wheat. 

The  manufacturer  of  the  Gum  Gluten  preparations, 
Mr,  Arthur  S.  Hoyt,  is,  also  one  of  the  largest  and  best- 
known  starch  producers  ;  for  many  years,  marketing 
only  a  high-grade  article,  extensively  used  for  the  best 
class  of  laundr>'  work  and  by  the  finishers  of  the  finest 
grades  of  cotton  goods.  It  will,  therefore,  be  apparent 
that  the  production  of  a  pure  and  genuine  gluten  in  the 
process  of  the  manufacture  of  Hoyt's  Wheat  Starch,  is  an 
absolute  necessity.  To  produce  pure  gluten,  and  at  the 
same  time  not  utilize  the  starch,  the  latter  becoming 
merely  a  by-product,  would  make  true  and  honest  gluten 
foods  so  high  in  price  as  to  be  practically  prohibitive. 

In  this  connection,  we  would  particularly  call  the 
attention  of  physicians  to  the  article  published  in  the 
New  York  Medical  Journal  of  October  12,  1901,  page 
687,  the  substance  of  which  and  the  analytical  details 
are  here  reproduced.  This  article  entitled,  ''  On  the  so- 
called  Gluten  and  Diabetic  Foods  of  Commerce,^''  was  based 
upon  the  chemical  examination  of  eleven  of  the  so-called 
commercial  glutens,  comprising  those  of  the  most  fairly 
representative  character,  that  is,  those  most  widely  ad- 
vertised and  generally  sold  ;  and  compared  with  a 
sample  of  commercial  ' '  whole- wheat  flour, ' '  analyzed  by 
the  same  methods,  and  marked  No.  12  in  the  table. 
These  analyses  were  conducted  by  Profs.  H.  C.  Sherman 
and  H.  M.  Burr,  mostly  at  the  laboratories  of  Wesley  an 
University,  under  facilities  furnished  by  Prof.  W.  O. 
Atwater. 
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Analyses  of  Some  So-called  Gluten  and 
Diabetic  Foods  of  Commerce. 
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Observations  by  the  Examiners 
Of  So-called  Glutens. 

*' The  allegations  made  by  the.  manufacturers,  either  on  the 
packages  or  in  their  descriptive  circulars,  almost  invariably  im- 
plied that  their  goods  had  been  largely  freed  from  starch.  In 
most  cases,  they  were  specifically  recommended  for  diabetic 
patients,  dyspepsia,  and  obesity. 

"  Of  the  eleven  samples  examined,  which  are  believetl  to 
fairly  represent  the  so-called  Glutens  generally  found  on  the 
market,  not  half  are  noticeably  higher  in  protein  or  lower  in 
carbo-hydrates  than  ordinary  whole  wheat  or  graham  flour  ;  and 
many  are  scarcely  better  than  ordinary  white  flour  or  bread. 
Only  three  samples  show  any  really  material  increase  in  the  pro- 
portion of  glutens,  and  all  of  these  contain  at  least  three-fourths 
as  much  corbohydrates  as  ordinary  baker's  flour.  The  best  sample 
examined  contained  twice  as  much  carbohydrates  as  protein. 

"  The  sale  under  the  name  '  Gluten  '  of  such  bread  stuffs  as 
those  here  described  is  certainly  a  most  serious  imposition  upon 
both  physicians  and  patients." 
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It  may  here  be  remarked,  as  is  pointed  out  in  the 
article  itself,  that  the  methods  of  analyses  were  those 
commonly  employed  by  the  Division  of  Chemistry,  U.  S. 
Department  of  Agriculture,  and  by  Prof.  Chittenden  of 
Yale  University,  as,  also,  by  physiological  chemists 
generally  throughout  the  world. 

Testimony  of  the  U.  S.  Government 
Chemists. 

As  a  further  and  striking  proof  of  the  utterly  unre- 
liable character  of  the  glutens,  which  the  medical  pro- 
fession and  the  public  are  invited  to  approve,  we  subjoin 
verbatimi,  an  extract  taken  from  Bulletin  No.  55,  issued 
in  November,  1899,  by  the  Maine  Agricultural  Experi- 
ment Station,  U.  S.  Department  of  Agriculture. 

Gluten  is  now  so  widely  and  extensively  used  by 
the  profession,  and  so  highly  esteemed  by  the  thoughtful 
portion  of  the  public,  that  we  deem  it  not  an  unwelcome 
duty  to  the  consumer  and  ourselves  to  set  forth  the  exact 
facts,  reported  by  the  highest  authorities,  concerning  the 
so-called  Glutens  offered  for  medical  and  general  use. 
Not  only  the  medical  fraternity  but  the  public  at  large 
needs,  and  is  entitled  to,  all  the  Ught  available,  as  to  the 
true  character  and  composition  of  the  foodstuffs,  which 
have  so  important  a  bearing  upon  health  conditions  of 
the  people. 
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Composition    of  Water-free  Material  of  Ordinary  Bread 
Flour  and    Three   Gluten  Materials. 


Bread  Flour 
Cooked  Gluten* 
Whole  Wheat  Gluten* 
Dr.  Johnson's  Glutinef 


percent. 


15.02 
16.88 
17.89 
15.31 


ti. 
per  cent. 


1.50 

3.86 

5.20 

.99 


If 


per  cent. 


82.91 
76.80 
73.85 
82.53 


percent 


.57 
2.46 
3.06 
1. 17 


3  3 


per  cent. 


4555 
4628 

4455 


*Made  by  the  Health  Food  Company,  N.  Y. 

+  Made  by  the  John.son  Educator  Food  Store,  Boston,  Mass. 

"  It  was  the  intention  to  confine  this  study  to  the  breakfast 
cereals,  but  as  local  physicians  were  prescribing  certain  so-called 
Gluten  foods  for  diabetic  patients,  the  three  in  most  common  use 
were  analyzed. 

"  As  is  seen  from  the  table,  the  Health  Food  Company 's  Cooked 
Gluten,  Dr.  Johnson's  Glutine  and  the  Health  Food  Company's 
Whole  Wheat  Gluten  carry  only  a  little  more  protein  and  a  little 
less  carbohydrates  than  ordinary  flour.  Samples  of  flour  made 
from  the  hard  spring  wheat  of  the  Northwest  not  infrequently 
carry  more  protein  than  the  sample  of  Dr.  Johnson's  Glutine  and 
nearly  as  much  as  the  two  other  samples  here  reported  upon. 

"Too  nmch  can  hardly  be  said  in  condemnation  of  the  foisting, 
by  false  statements  in  advertising  such  materials,  upon  diabetic 
patients,  imposing  upon  physicians  as  well  as  the  public." 

Government  Analyses  of 
Our  Gum   Glutens 

The  following  extract  is  a  reprint  from  Bulletin  No. 
75,  issued  in  July,  1901,  by  the  Maine  Agricultural  Ex- 
periment Station,  U.  S.  Department  of  Agriculture. 

"  Gluten  Foods.  In  Bulletin  55  of  this  Station  the  analyses 
were  given  of  several  so-called  Gluten  preparations  whi(  h  carried 
'  only  a  little  more  protein  and  a  little  less  carbohydrates  thaa 
ordinary  flour.' 
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"  As  a  result  of  the  publication  of  these  analyses,  we  have  re- 
ceived many  letters  from  people  suffering  with  diabetes,  asking 
for  information  relative  to  Gluten  preparations,  high  in  protein 
and  low  in  carbohydrates.  The  Pure  Gluten  Food  Company  of 
New  York  claim  that  their  goods  are  high  in  Gluten  and  low  in 
starch.  These  claims  are  stibstantiated  by  the  analyses  of  samples 
which  follow. 

WEIGHT  OF  NUTRIENTS  AND  FUEL  VALUE  OF  ONE 
POUND  OF  THE  PURE  GLUTEN  FOOD  COMPANY'S 
GLUTEN  PREPARATIONS. 
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Breakfast  Cereal  .... 

.OQ'^ 

.437 
•536 

.016 

.003 
.002 

•444 
.345 

.007 
.006 

2060 

Gum  Gluten  Ground  .    . 

.099 

.012 

2150 

prct. 

prct. 

prct. 

prct. 

Sirloin  Steak 

4».3 

15.0 

16.4 

4-5 

970 

Note.    N-free  Extract   expresses  the  total  carbohydrates ;   free  starch, 
however,  being  present  in  but  small  quantity. 

Our  Claims  Substantiated  by 
U.  S.  Government  Analyses. 

In  the  light  of  the  remarkable  facts  above  disclosed 
by  an  institution  of  the  United  States  Government, 
wholly  disinterested  and  solely  devoted  to  the  better- 
ment of  the  character  of  our  food  supplies,  and,  also,  by 
the  analyses  reported  in  the  N.  Y.  Medical  Journal,  we 
feel  amply  justified  in  reporting  their  findings  as  a  con- 
tribution to  general  truth,  and  as  giving  point  and  favor- 
able prominence  to  our  own  Gum  Glutens,  whose  gluten 
content  is  nearly  four  times  that  of  the  analyzed  brands. 
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It  is,  therefore,  with  especial  pride  and  satisfac- 
tion, that  The  Pure  Gluten  Food  Company  direct  the 
attention  of  physicians  and  all  others  who  appreciate  the 
importance  of  proper  food  selection  in  its  relation  to 
health,  to  the  unqualified  commendatory  statement  by 
the  government  chemists  that  our  ••  Claims  are  sub- 
stantiated by  the  Analyses  of  Samples,"  which  were 
procured  without  our  knowledge  or  solicitation. 

It  is  particularly  gratifying  to  this  Company  that  an 
examination  of  its  Gum  Gluten  Preparation  appears  to 
have  been  made  and  reported  upon  as  a  response  and 
general  answer  to  "  many  letters  from  people  suffering 
with  diabetes,  etc. ,  and  asking  for  information  relative  to 
gluten  preparations  high  in  protein  and  low  in  carbohy- 
drates," (Bulletin  No.  55).  It  will  also  be  noted  as  of 
peculiar  and  pointed  significance  that  in  Bulletin  No.  55, 
above  quoted  from,  and  issued  by  the  Maine  Experiment 
Station,  there  appeared  the  analyses  of  the  gluten  prepa- 
rations of  certain  prominent  food  producing  concerns, 
together  with  the  remarkable  statement  that  their 
glutens  carried  in  composition  "  only  a  little  more  protein 
and  a  little  less  carbohydrates  than  ordinary  flour.'' 

This  significant  disclosure,  together  with  those  in 
equal  confirmation,  quoted  on  a  preceding  page  from  the 
M  K  Medical  Journal,  point  to  a  commercial  decadence, 
and  may  well  excite  the  medical  mind  and  others  to 
demand  a  return  to  the  solid  ground  of  exact  truth  in 
such  advertising  literature.  The  severe  condemnation 
of  false  statements  in  advertising,  by  the  Government 
chemists,  as  "  imposing  on  physicians  as  well  as  the 
people ;"  and  by  the  A^.  Y.  Medical  JoumaV s  examiners, 
as  "  a  most  serious  imposition  upon  both  physicians  and 
patients, ' '  should  awaken  practitioners  to  a  closer  inspec- 
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tion  of  the  character  of  the  goods  offered,  and  to  require 
a  better  proof  of  their  excellence  than  that  of  the  maker's 
unsupported  word. 

Ethics  and  Advertising. 

A  few  words  on  the  above  topic  may  here  be  jus- 
tified. An  intemperate  zeal  for  success  and  a  personal 
enthusiasm  of  interested  belief  are  too  often  displayed 
by  the  manufacturers  of  quasi  glutens  in  presenting  their 
commodities  for  preferment.  They  forget  that  the  fate 
of  their  articles,  first  and  last,  must  depend,  not  upon 
unsupported  assertion,  but  solely  upon  experimental  tests 
and  chemical  observations. 

Physicians  in  general  have  neither  the  time  nor  the 
necessary  apparatus  at  command,  for  making  extended 
laboratory  experiments  and  tests  of  food  materials,  and 
hitherto  have  had  to  rely  wholly  upon  the  published 
statements  of  those  offering  their  commodities  for  medical 
approval.  This  unreliable  reliance  is  now  happily  un- 
neccessary,  as  the  various  Government  Bulletins,  obtain- 
able b}^  anyone,  have  supplied  all  needful  information  as 
to  the  composition  of  American  foodstuffs.  Especially  is 
it  true  that  honesty  and  exactitude  of  statements  are  of 
paramount  and  vital  importance,  when  the  advertised 
products  have  to  do  with  those  more  serious  pathogenic 
conditions,  in  which  the  carbohydrates  should  be  limited, 
or  entirely  withheld  from  the  patient.  The  dietetic 
management  of  a  case  is  not  infrequently  of  first  or  sole 
importance,  and  the  physician  should  not  be  deceived 
in  the  true  character  of  a  food  any  more  than  in  case  of 
a  toxica]  compound,  as  in  both  cases,  well-being,  or  life 
it.self,  may  be  at  risk.  It  is,  therefore,  with  no  small 
satisfaction   and  pleasure,  that,  after  a  prolonged  period 


of  experimentation  and  strenuous  efforts  to  place  at  the 
disposal  of  the  profession,  wholly  and  absolutely  reliable 
gluten  preparations,  our  goods  have  found  the  highest 
and  most  disinterested  endorsement,  with  which  any  food 
could  be  favored. 

The  Government's  analyses  of  our  gluten  prepara- 
tions and  its  favorable  conclusions,  fully  substantiating  our 
claims  for  them,  have  been  abundantly  supplemented  by 
the  most  favorable  reports  from  public  and  private  clinics, 
communicated  to  us  by  physicians  of  large  experience 
and  high  medical  culture  from  every  part  of  the  country-. 

There  are  no  charms  or  miracles  in  either  foods  or 
medicine  ;  but  it  may  be  said  of  gluten,  when  produced 
in  its  purity  from  that  imperial  grain,  the  wheat  kernel, 
and  applied  in  its  wide,  and  still  widening,  range  of  indi- 
cations, affords  by  itself  one  of  the  most  powerful  diet- 
etic weapons  with  which  to  combat  human  disease.  This 
great  albiimenoid  of  the  vegetable  kingdom  carries  in 
nourishing  potency  the  highest  promise  for  the  mitiga- 
tion, or  relief,  of  the  tragedy  of  Nature's  broken  laws. 

The  Reason  and  Remedy 
For  Food=Sickness. 

In  presenting  the  following  facts  and  obser\'^ations, 
it  is  not  our  purpose  to  appear  as  advocates  of  a  strictly 
vegetable  diet  for  all  the  people.  A  sudden  and  radical 
change  in  the  dietary  of  the  nations  of  the  earth,  so  as 
to  exclude  all  animal  foods  from  human  consumption, 
would  result  in  such  dire  disaster  and  ruin  to  agricul- 
ture, manufacture  and  commerce,  and  scores  of  minor, 
correlated,  and  interdependent  industries,  as  to  be  utterly 
beyond  the  power  of  thought  to  conceive.  The  life- 
conditions  of  the  world,  rooted  in  the  gray  mist  of  pre^ 
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historic  time,  nurtured  and  welded  in  the  giant  folds  of 
habit  and  custom,  cannot  even  if  desirable,  be  swept  out 
of  existence  without  the  most  appalling  consequences. 

The  search  for  truth  has  been  in  the  world  from  the 
first,  and  bit  by  bit  has  come  to  us  over  the  abyss  of 
ages.  This  truth  is  rarely  or  never  at  the  extreme  points 
of  the  argumentative  pendulum,  but  lies  somewhere  mid- 
way in  its  swing.  Civilization  itself  is  but  the  expression 
of  the  transmitted  thought  and  rooted  customs  of  man- 
kind, slowly  modified  and  adjusted  from  time  to  time, 
and  these  may  not  at  once  be  annulled  without  inviting 
an  interregnum  of  comparative  ruin.  The  food  question 
is  an  individual  as  well  as  a  class  one.  Like  all  complex 
problems,  it  abounds  in  factors.  These  fundamental  fac- 
tors, disregarded  in  the  whole  dietary'  discussion,  or  only 
lightly  touched  upon,  are  those  of  environment,  heredity, 
habit  or  custom,  special  mode  of  life,  occupation,  tempera- 
ment, climate,  age,  and,  above  all,  special  bodily  conditions. 

Right  food-taking  is  not  only  an  individual  and  a 
class  question,  but  is  sharply  related  to  all  the  future — to 
society,  the  State  and  progressive  civilization.  The 
mental  and  physical  strength  and  endurance  of  a  nation 
are  measured  by  the  dietary  of  its  human  units.  Almost 
all  human  ailments  suffered  by  man  pass  into  his  system 
through  long  continued  errors  in  eating  and  drinking. 
He  may  be  fed  into  nearly  all  diseases,  and,  as  well,  be 
relieved  of  most  of  them  by  the  same  simple  process. 
Indeed,  it  is  not  too  much  to  say  that  the  most  resourceful 
armamentarium  of  the  physician  of  to-day  is  the  appli- 
cation of  rational  and  practical  dietetics,  which  has 
stepped  in  hardy  vigor  out  of  the  shoes  of  childhood  and 
become  one  of  the  exact  sciences.  It  is  to-day  a  com- 
manding factor  in  medical  therapeutics,  and  offers  the 


highest  possibilities  for  success  in  the  treatment  of  every 
medical  and  surgical  condition. 

We  now  come  to  our  basic  proposition,  for  which 
the  preceding  pages  were  in  a  measure  preparatory.  It 
is  this:  To  live  7visely,  well  and  strongly  demands  not 
dietetic  Revolution,  but  modification  and  adjustment :  not 
destructio7i ,  but  adaptation. 

We  have  hitherto  noted  some  of  the  objections  to 
free  and  indiscriminate  flesh-eating.  We  have  now  to 
affirm  upon  the  most  eminent  authority  that  there  are 
equally  weighty  objections,  which  may  be  urged  against 
foods  of  the  vegetable  class,  particularly  those  of  the 
cereal  grains,  since  they  and  the  preparations  made  there- 
from, form  the  most  important  part  of  human  food. 

Primitive  peoples,  and  even  our  hardy  ancestors, 
especially  of  the  earlier  generations,  lived  largely  upon 
the  products  of  the  soil,  as  nature  presented  them,  and 
maintained  a  high  degree  of  bodily  strength  and  vigor. 
They  took  oxygen  and  exercise  with  their  food  in  felling 
the  forest  and  tilling  the  soil,  thus  blazing  the  way  for 
the  marvelous  civilization  of  to-day.  They  had  no  need 
to  stint  or  change  nature's  daily  menu.  But  social  and 
industrial  conditions  have  wrought  a  mighty  change. 
Agriculture,  once  the  sole  occupation  of  man,  is  now  only 
one  of  the  many  giant  industries  of  the  world.  The 
assemblage  of  vast  multitudes  of  people,  forming  great 
commercial  and  industrial  centres,  thence  shading  down 
to  the  smallest  hamlet,  has  brought  into  being  a  new 
kind  of  life,  which,  in  general,  we  may  call  the  seden- 
tary— a  mode  of  existence  at  best  most  unfavorable  to 
health.  This  class,  comprising  as  it  does,  the  leaders  in 
the  world's  progress,  has  not  adjusted  its  dietary  to  its 
special  life-conditions.     As  a  rule,  sedentary  people  eat 
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and  drink  as  though  they  were  mediaeval  fanners. 
There  can  be  no  question  that  food-sickness  is  largely 
due  to  the  excessive  use  of  starchy  foods,  and  that  the 
remedy  demands  a  wholesome  limitation  in  this  direction. 
The  Gum  Gluten  foods  of  this  Company  are  exceedingly 
high  in  tissue-building  gluten  and  very  low  in  heat-pro- 
ducing starch.  They  are  so  modified  and  adjusted  as  to 
fully  supply  all  of  the  physical  needs  of  the  body. 


The  So-called  Cereal  Health-Foods 

Versus 

The  U*  S*  Government  Chemists, 

As  the  term  "  health  foods  "  has  a  pleasingly  invit- 
ing sound,  and  as  the  sick  or  ailing  eat,  or  desire  to  eat, 
such  products  on  account  of  their  supposed,  special 
wholesomeness,  we  are  frequently  asked  by  phj-sicians  to 
give  the  exact  composition  of  the  various  health  foods 
and  breakfast  preparations  now  popularly  on  the  market. 
Believing  that  medical  men  cannot  have  too  much  exact 
and  detailed  information  on  this  important  subject,  and 
as  many  of  them  may  not  have  reliable  data  at  hand,  we 
herewith  reprint  for  their  convenience  a  table  of  the  com- 
position and  fuel  value  of  the  leading,  cereal  breakfast 
foods,  taken  from  Bulletin  No.  55,  issued  by  the  Maine 
Agricultural  Experiment  Station. 

It  may  here  be  stated  that  the  various  Bulletins 
issued  by  the  Department  of  Agriculture,  relating  to  the 
composition  of  American  food  materials,  may  be  had  free 
of  charge  by  any  physician  who  will  take  the  trouble  to 
write  for  them: 
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Cereal  Breakfast  Foods. 

Weights  of  Nutrients,  and  Fuel  Value  of  One  Pound  of  Cbrbal 
Foods  as  Found  in  the  Market. 


is 

5S 


6230 
6231 
6232 
6233 


6234 
6235 
6245 


6242 

6244 
6236 

6237 
6238 
6239 

6241 

6243 

6240 
6246 

6247 


6264 

6263 
6254 


Name  of  Food. 


Corn  Preparations.  I,b.    l,b. 

Crown  Flakes lao    081 

Hecker's  Hominy no  .086 

H-O  Company's  New  Process  Hominy  ....     120  .080 
Mazama 107  .086 


Uncooked  Oat  Meals. 

A  Oat  Meal 

C  Oat  Meal 

McCann's  Finest  Oatmeal 


Cooked  Oat  Preparations. 

Hecker's  Oat  Meal 

Hornby's  H-O  Oat  Meal 

American  Cereal  Company's  Rolled  Oats. . . 

American  Cereal  Company's  Rolled  Oats. . . 

Buckeye  Rolled  Oats  (in  bulk) 

Buckeye  Rolled  Oats  (in  Package) 


Echo  White  Rolled  Oats 

Hecker's  Rolled  White  Oats. 
Peoria  Rolled  Oats 


Quaker  Rolled  White  Oats. 
Tip  Top  Rolled  Oats 


Wheat  Preparations. 

Fruen'sBest  Wheat  Wafers  , 

Fruen's  Rolled  Wheat  , 

H-O  Company's  Breakfast  Wheat. , 


6256  Old  Grist  Mill  Rolled  Wheat. 
6258lPettijohn's  Breakfast  Food., 
6249|Cream  of  Wheat 


6251 
6252 
6268 


6250 
6257 
6259 

6260 
6261 
6262 
6265 


Farinose 

Fould's  Wheat  Germ  Meal. 
Germea  .  


Hecker's  Farina 

Old  Plymouth  Breakfast  Food . 
Pillsbury's  Vitos 


Ralston  Health  Club  Breakfast  Food. 

Wheatena 

Wheatlet 

Shredded  Whole  Wheat  Bi«cuit 


.067 
079 
•051 


091 

■093 
.077 

069 
.074 
.080 

08a 
.086 
.068 

081 
.ogi 


"3 
106 
J17 

.112 

.107 
106 

094 
lit 
.115 

114 

•123 

093 

.121 
.086 
.116 

loS 


■175 
•143 

•25 


.189 

•134 
•139 

•153 
149 

147 

146 

.144 
•145 

.148 
.161 


St 


Lb    I  Lb. 

009  .787 
006  .794 
005    792 

010  .792 


074 


080    .674 


076 


075 
.081 
078 

086 
079 


.030 
023 
024 


•655 
686 
•705 


,627 


.687 


076    .683 

075    -682 
075     678 


021  .754 

020  1.761 

016  i  748 

019  756 

.018  .739 

010  .763 


.720 

.743 
•719 


009  .767 

022  (.716 

015  '.766 

.014  JSi 

.035  -7" 

019  !.7"8 

CIS  7s6 


Lb.  Calo. 

.004  1740 

.004  1730 

003  «725 

.005  1770 

i 

.026  2025 

.019  1975 

019  2055 


.019 
,019 


1990 

1945 


,021  1975 

020  1970 

021 

.020 


•955 
1970 


,020  1196$ 
019  1 1980 


020  '955 
.020  1950 


019  11750 
017  1745 
.018  1 1765 

016  1 1775 

017  J1780 
■004  1775 

.014  1840 
,014  1745 
013  «795 

.004  1760 
on  1775 

007  1815 

008  1745 
017  1885 
.01 1  1780 
on  17S0 
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CEREAL  BREAKFAST  FOODS— Continued. 


6248 
0309 


6266 
6339 
6367 
6386 
6569 


Gluten  Preparations 

Cooked  Gluten 

Dr.  Johnson's  Glutine 

Whole  Wheat  Gluten 


Miscellaneous  Preparations 

Cook's  Flaked  Rice 

Glenn  Mills  Staudard  Crushed  Barley. 

Grape  Nuts  

Malt  Breakfast  Food 

Force  ....  


•  154 
.138 

•  159 


.0-9 
.100 
.117 


.035 
.009 
.046 


.001 
.009 


•699 

■74> 
.656 


802 

779 
■797 
•750 
768 


.022 
.OH 
.027 


004 
.010 
.023 
.014 
.028 


1880 
1815 
1865 


I7»5 
1760 
1870 
1836 
1792 


In  the  above  table  the  average  protein  is  13.16  per  cent.; 
average  carbohydrates,  72.56  per  cent. 

The  above  Table  and 

The  Manufacturers'  Claims. 

Professor  Harry  Snyder,  chief  chemist  of  the  Min- 
nesota Agricultural  Experiment  Station,  has  recently 
(July,  1902)  made  a  most  interesting  and  valuable  con- 
tribution to  the  facts  and  ethics  of  the  food  question.  It 
is  so  peculiarly  apposite  and  pointed,  as  relating  exclu- 
sively to  the  food  products  exhibited  in  the  above  table, 
so  clarifying,  illuminative  and  infomiatory  in  character, 
that  we  here  reproduce  his  conclusions  and  characteriza- 
tions. They  give  life  to  the  aphorism:  "  Truth  is  frugal; 
error  dines  sumptously. ' ' 

Pjofessor  Snyder,  after  reciting  in  detail  the  claims  of 
the  manufacturers,  asks: 

"To  what  extent  are  these  claims  true  ?  Will  they  bear  close 
investigation  and  what  are  the  facts  on  which  the  claims  are 
based?  Do  chemical  analyses  and  the  results  of  food  investiga- 
tions warrant  the  extravagant  statements  that  are  frequently  made 
in  regard  to  the  nutritive  value  of  cereal  health  foods?  These 
and  kindred  questions  are  constantly  being  asked  and  a  more 
intelligent  discussion  of  the  food  problem  is  demanded.  It  is 
impossible  for  a  stream  to  rise  higher  than  its  source  ;  so  it  is  im- 
possible for  these  cereal  foods  to  be  more  valuable  than  the  grains 
from  which  they  are  produced.  Hence,  by  considering  the  kind 
and  quality  of  grain  used,  a  fair  idea  of  their  maximum  nutritive 
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value  can  be  obtained.  Tests  have  shown  that  white,  patent  flour 
contains  more  available  nutrients  than  coarser  granulated  flours, 
such  as  entire  wheat  and  graham.  Statements  actually  criminal 
are  made,  maligning  white,  wheat  flour,  and  all  possible  means  are 
taken  by  some  health-food  manufacturers  to  create  a  prejudice 
against  its  use.  None  of  the  wheat  health-foods  is  in  any  way 
superior  in  nutritive  value  to  white  bread  made  from  patent  flours; 
and  many  of  them  are  inferior,  because  they  are  made  from  wheats 
that  will  not  make  strong  flour.  The  poorer  wheats  that  will  not 
make  good  bread  flours  are  commonly  used  for  making  health 
foods.  This  fact  is  apparent  from  the  analyses  which  have  been 
made  by  the  Government  chemists  in  various  Experiment  Sta- 
tions. 

"  The  meaningless  terms,  misstatements,  distorted  facts,  and 
extravagant  clauses  of  the  manufacturers  of  the  health-foods,  are 
as  ridiculous  as  the  recipe  of  Van  Helmont  (an  alchemist  of  the 
Seventeenth  Century)  for  making  mice,  with  the  difference,  how- 
ever, that  Van  Helmont  was  sincere,  while  some  of  the  health- 
food  literature  is  lacking  in  this  essential." 

Summarized  Facts. 

It  is  not  often  that  a  manufacturer  finds  the  ground 
so  thoroughly  well  cleared  for  drawing  a  favoring  par- 
allel between  his  goods  and  those  of  kindred  nature. 

In  the  first  place,  it  has  been  shown  by  Government 
analyses,  conducted  at  Washington  and  at  the  various 
Experiment  Stations  in  different  parts  of  the  country, 
and  by  other  able  chemists, — 

1.  That  the  advertised  claims  of  the  cereal  health-food 
and  gluten  food  makers  are  generally  and  specifically  false. 

2.  That  the  cereal  breakfast  foods  of  commerce  contain 
no  more  nutrients  than  the  best  grades  of  white  flour,  and, 
in  many  cases,  considerably  less. 

J.  That  not  half  of  the  samples  of  gluten  flours  and 
package  goods,  examined,  were  noticeably  higher  in  protein 
or  lower  in  carbohydrates  than  ordinary  ivhole  wheat  or 
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graham  flour;  and  that  many   were  scarcely  better  than 
common  white  flour  or  bread. 

4.  That  the  great  difference  in  nutritive  value,  as 
claimed  by  the  producers,  between  Ai  white  flour  and 
entire  or  whole  wheat  flour,  is  wholly  a  figment  of  a  too 
fertile  imagination,  and  not  a  reality. 

5.  That  the  consumer  of  such  articles  is  obliged  to 
pay  many  times  the  price  charged  for  patent  white  flour 
of  the  same,  or  greater,  nutritive  value. 

6.  That  the  words  "health"  and  "gluten,'*  as 
implying  great,  or  uncommon,  nutritive  values  are  utterly 
meaningless  and  misleading  terms,  as  related  to  the  pro- 
ducts so  advertised. 

7.  That  the  extensive  sale  of  these  goods  under  false 
colors,  that  is,  claiming  vastly  more  than  facts  will  jus- 
tify, is  apparently  due  to  a  modern  development  of  com- 
mercial finesse,  or  the  fine  art  of  advertising. 

Our  own  position  briefly  is  this:  To  be  perfectly  fair, 
we  admit  that  the  foods  of  the  preceding  Government 
table,  and  those  of  the  table  taken  from  the  N.  Y.  Medi- 
cal Journal  are  well  made,  elegantly  wrapped,  generally 
palatable  and  all  right  for  the  well  and  strong — that  is, 
for  those  who  have  not  yet  "  come  down  "  with  starch 
sickness. 

Some  of  the  cereal  health  foods  claim  a  conversion  of 
a  part,  or  the  whole,  of  the  starch  content  into  some  form 
of  sugar,  which  of  course  is  of  no  particular  account  to 
one  who  is  suffering  with  the  insistent  pangs  of  over- 
ingestion  of  the  carbohydrates,  since  the  predigestion, 
really  only  slight  at  best,  only  hastens  a  little  the  time 
of  his  stomachic  or  intestinal  agony.  Moreover,  if  a  food 
has  no  other  super-common  factor  than  mere  palatability, 
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this  quality  may  invite  to  inordinate  and  harmful  con- 
sumption. 

Since  all  wholesome  foods  carry  the  potency  of  life 
and  health,  it  would  seem  that  a  "health"  food,  or 
"gluten"  food,  to  be  out  of  the  common,  should  dis- 
tinctively contain  a  much  greater  quantity  of  assimalable 
nutrients  than  those  found  in  ordinary  food  materials — 
something  markedly  superior  to  natural  food  forms. 

In  view  of  all  the  foregoing  food-facts  from  the 
highest  and  most  disinterested  source,  it  is  a  matter  of 
small  wonder  that  the  ablest  physicians  everywhere  are 
asking  this  pertinent  question,  ♦•  Have  we  at  command 
in  the  range  of  manufactured  cereals,  a  wholly  reli- 
able, true  and  honest  gluten  food  ?"  We  answer  most 
emphatically  and  firmly  that  there  is  such  a  product ; 
that  it  is  called  Hoyt's  Gu7n  Gluten  and  manufactured  by 
the  Pure  Gluten  Food  Co. ,  of  New  York.  But  since  the 
bald  statement  of  a  manufacturer,  in  view  of  the  above 
disclosures,  is,  and  should  be,  of  little  worth,  ours  no 
more  than  others,  we  can  only  point  to  the  Government 
analyses  of  our  foods  quoted  on  a  preceding  page.  It 
will  there  be  noticed  that  our  Gum  Gluten  Ground  anal- 
yzes up  to  53  3-5  per  cent.,  which  is  at  least  four  times 
higher  in  gluten-protein,  and  correspondingly  lower  in 
starch,  than  that  found  in  any  other  marketed  product 
hitherto  analyzed. 

Our  Gum  Gluten  Foods,  therefore,  must,  and  do,  stand 
as  the  only  true  and  genuine  medico-glutens,  now  at  the 
disposal  of  the  profession.  And  as  such,  we  offer  them  to 
medical  men  in  the  full  confidence  that  their  habitual  use, 
as  the  wheat-bread-food  part  of  the  dietary  of  the  sick, 
will  be  attended  with  the  happiest  and  most  gratifying 
results  to  all  concerned. 
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The  Government  report,  upon  examination,  that  our 
Gum  Gluten  foods  are  precisely  as  represented,  leaves  us 
with  little  to  say  in  regard  to  their  nutritive  value,  except 
that  Ihey  are  now  distinctively  better  than  ever.  The 
warm  approval  of  our  Gum  Glutens  by  thousands  of  phy- 
sicians in  all  parts  of  the  land  is,  however,  our  greatest 
source  of  pleasure  and  satisfaction. 

The  Individuality  of 
Our  Gum  Glutens 

The  character  of  wheats  differs  on  account  of  climate 
and  soil,  as  flours  differ  by  reason  of  the  kind  of  wheat 
used  and  the  milhng  process  employed.  Man  can  get 
from  the  wheat  grain  only  what  it  takes  from  the  soil. 
About  three-fourths  of  the  mineral  salts  and  four-fifths 
of  the  gluten  are  developed  during  the  first  half  of 
growth,  a  substantial  framework  of  nitrogenous  tissue 
being  required  in  vegetable,  as  in  animal,  growth,  before 
the  grains  are  rounded  out,  or  fattened,  by  subsequently 
taking  on  more  freely  the  starch  principle. 

The  character,  or  food  value,  of  all  wheat  foods 
depends,  not  only  upon  the  amount  of  gluten  present,  but 
also  upon  the  special  properties  of  the  gluten  itself.  As 
pointed  out  by  Prof.  Snyder,  of  the  Minnesota  Agricul- 
tural Experiment  Station: 

' '  Wheat  gluten  is  composed  of  two  parts— ^/wrf/w  and  glu- 
tenin.  The  gliadin  is  the  binding  material  of  the  flour  ;  the  glu- 
tenin  is  the  material  to  which  the  gliadin  bands  adhere.  When 
gliadin  and  glutenin  are  present  in  the  right  proportions,  a  well- 
balanced  gluten  is  formed.  If  there  be  an  excess  of  gliadin,  the 
dough  is  soft  and  sticky,  because  there  is  more  vegetable  glue 
(plant  gelatin)  than  material  to  which  the  glue  can  adhere  ;  while, 
if  glutenin  predominates,  the  dough  is  not  able  to  expand  properly, 
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because  of  lack  of  gliadin  to  bind  the  particles  and  retain  the  gas 
which  expands  the  dough." 

In  the  manufacture  of  the  Gutn-Gluten  foods  of  this 
Company,  a  most  careful  selection  is  made  of  the  hard 
winter  wheats,  which  yield  the  richest  gluten,  and  supply 
gliadin  and  glutenin  in  that  natural  and  perfectly -balanced 
proportion  which  is  so  exactly  adapted  for  the  fabrication 
of  wheat  foodstuffs  in  their  highest  excellence.  In  the 
manufacture  of  our  Gum  Glutens,  the  proper  gliadin- 
glutenin  ratio  is  stably  maintained,  independently  of  the 
favorable  or  unfavorable  character  of  the  season  for 
wheat  production. 

The  above  facts,  it  is  hoped,  will  make  clear  to  phy- 
sicians that  there  is  a  vast  diflFerence  in  the  character  of 
the  substance  known  as  gluten  ;  that  nature  does  not  give 
up  her  best  in  all  localities  and  at  all  times  ;  that  selection 
of  material,  as  well  as  the  manufacturing  process,  is  an 
important  factor ;  and  that  these  in  combination  have 
given  to  our  Medico-Glutens  that  individuality  and  excep- 
tionally distinctive  value,  which  have  justified  their  gen- 
eral acceptance  as  reliable  adjuvants  in  the  treatment  of 
diseased  conditions. 

Palatability  and  Variety. 

In  the  manufacture  of  our  Gum  Gluten  into  its 
various  food- forms,  two  problems  presented  themselves 
at  the  outset,  viz.,  Palatability  and  Variety.  No  pre- 
eminence in  nutritional  value  can  wholly  take  the  place 
of  these  two  factors  ;  for  what  is  not  well  liked  will  be 
eaten,  if  at  all,  under  protest.  Besides,  savory  foods  act 
as  powerful  excitants  of  the  outpore  of  the  digestive 
fluids,  and  variety  caters  to  a  fundamental  demand  of  all 
human  alimentation.     These  two  indispensable  requisites 
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have  been  fully  met  in  our  Gum  Gluten  Products.  They 
are  so  deliciously  palatable  and  so  various  and  dissimilar 
in  form,  that  the  most  fastidious  and  whimsical  will  find 
them  most  welcome  additions  to  their  daily  dietary.  In 
short,  their  natural,  sweet  and  nutty  flavor,  preserved  by 
a  special  and  unique  process,  devised  by  the  manufac- 
turer, Mr.  Arthur  S.  Hoyt,  leaves  nothing  to  be  desired 
in  the  gustatory  line.  This  fact,  together  with  their 
leading  and  pre-eminent  value  as  true,  body-building 
nutrients,  gives  them  at  once  first  place  in  household 
cereal  consumption  and  ensures  for  them  a  continued  and 
pleasurable  acceptance. 

We  feel  confident  to  a  point  of  certainty  that  the 
exclusive  use  of  our  Gum  Gluten  preparations,  as  the 
cereal  portion  of  daily  food,  extracted  as  they  are  wholly 
from  the  wheat  grain,  and  consisting  of  Gum  Gluten 
ground  and  Self-raising ,  Breakfast  Food,  Crackers,  Gluten- 
ettes  and  Macaroni,  will  prove  a  sure  safeguard  for  the 
well  and  strong  ;  while  for  the  sick  and  ailing,  they  will 
afford  the  highest  promise  of  returning  health  conditions. 
Our  Gum  Gluten  Foods,  all  produced  from  the  same  basic 
material,  gum  gluten,  stand  unequalled  not  only  in  nutri- 
tion, palatability  and  variety,  but  also  in  the  important 
concern  of  economics.  They  are  the  cheapest  because 
they  furnish  the  largest  amount  of 'nutriment  at  least 
cost.  They  realize  in  an  eminent  degree  Prof.  Atwater's 
recent  definition  :  ' '  The  best  food  is  that  which  is  both 
most  healthful  and  cheapest." 

Gluten  has  its  own  inherent  taste  or  flavor  ;  but 
those  using  it,  old  or  young,  sick  or  well,  soon  become 
fond  of  it  by  reason  of  its  rich,  nutty  flavor,  discarding 
by  preference,  all  other  breadstuffs  as  comparatively  flat 
and  tasteless. 

32 


Physiological  Characteristics  of  Gluten 
and  its 

Food  Value  in  Health  and  Disease 

Of  all  the  proteid  substances,  furnished  by  nature  as 
food  for  man,  no  other  single  member  is  so  richly  en- 
dowed with  those  properties  necessary  for  the  growth 
and  development,  support  and  maintenance,  and  general 
activities  of  the  animal  economy,  as  is  the  unique,  food 
substance  known  as  gluten,  sometimes  referred  to  as 
vegetable  fibrin. 

The  following  are  typical  of  scores  of  eminent 
authorities  who  might  be  brought  forward,  to  substanti- 
ate this  fact: 

"  Gluten  extracted  from  wheaten  flour  satisfies  by  itself  com- 
plete and  prolonged  nutrition." — Report  of  the  Commission  of  the 
French  Academy  of  Sciences. 

"Gluten  is  the  most  important  of  all  nitrogenous  substances, 
because  it  is  capable  of  supporting  life  when  given  alone. " — George 
Henry  Lewes,  in  Physiology  of  Coinvwn  Life. 

' '  Gluten  satisfies  in  itself  all  that  Nature  demands  for  pro- 
longed and  complete  nutrition.  It  is  a  non  acid-making,  non- 
fermenting  food,  and  we  feel  justified  in  asking  physicians  to 
give  it  a  thorough  trial," — Albert  Harris  Hoy,  M.  D.,  in  "  Eat- 
ing and  Drinking. ^^ 

Aside  from  its  pre-eminent  value  as  a  general  and 
efficient  nutrient,  gluten,  when  produced  in  chem- 
ical purity  and  taken  into  the  system,  will  not  undergo 
putrifactive  decomposition.  Its  stubborn  resistence  to 
microbic  action  and  consequent  freedom  from  the  toxins 
of  putrifactive  changes,  gives  it  its  distinctive  and  excep- 
tional property  of  being  non-acid-making,  non-fermen- 
tative and  non-gas-producingf.  As  a  ready  and  effi- 
cient corrector  of  these  most  distressing  and  troublesome 
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conditions,  which  physicians  are  daih'  called  upon  to 
treat,  gluten  food  is  not  equalled  by  any  other  alimentary 
substance  in  the  whole  realm  of  nature,  rioreover,  un- 
like nearly  all  other  proteld  material,  gluten  is  easily 
digested,  passes  readily  into  the  economy  and  is 
appropriated  by  the  cellular  units,  leaving  behind 
practically  no  residue  of  indigestible  or  waste  matter 
for  elimination.  Of  all  the  food  forms,  so  abundantly 
supplied  by  Nature,  none  is  so  wholly  free  from  all  ob- 
jection, so  generally  and  well  adapted  to  the  food-needs 
of  man,  under  all  circumstances,  as  is  the  complex,  deli- 
cate substance  known  as  gluten — the  sole  element  which 
makes  the  vegetable  kingdom  a  universal  storehouse  for 
the  physical  and  mental  requirements  of  mankind. 

If  they  could  exist  at  all  without  this  prime 
minister,  the  grain  fields  of  the  earth,  which  are  Nature's 
defensive  battalions  against  hunger,  would  yield  a 
harvest  of  only  cloth-stiffening  starch. 

Possessing  as  it  does,  in  a  high  degree,  excep- 
tional and  peculiar  value  in  very  many  pathogenic  con- 
ditions, it  is  a  matter  of  no  small  wonder  that  gluten  has 
not  hitherto  had  a  more  prominent  place  in  dietetic  thera- 
peutics. This  otherwise  unaccountable  circumstance 
may  rationally  be  explained  by  the  fact  that  only  within 
a  few  years  has  its  true,  and  wide-embracing,  nutritive 
worth  been  exactly  determined.  Another  reason,  per- 
haps of  greater  force,  is  the  fact  that  its  ascertained, 
special  value  has  not  hitherto  been  followed  by  the  pro- 
duction of  an  article,  which  in  purity,  strength  and 
nutritive  properties,  would  make  good  its  rational  claims 
and  justify  its  general  acceptance. 

As  between  food  and  drugs,  physicians  well  know 
that  in  many  cases  a  proper  selection  of  the  former  is  of 
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greater  importance  than  a  resort  to  the  latter.  It  is 
coming  to  be  more  and  more  recognized  by  medical  men, 
who  are  abreast  with  modem  therapeutic  measures,  that 
in  real  gluten,  afforded  by  the  wheat  grain  in  its 
greatest  purity  and  abundance,  we  have  an  .aliment  so 
unique  and  exceptional  in  its  unconditioned  range  of  use- 
fulness as  to  be  equalled  by  no  other  single  food  form. 
It  possesses  inherent  properties  to  establish  and  fully 
support  the  metabolic  processes  of  life,  j-ielding  the 
maximum  of  nourishment  with  the  minimum  of  digestive 
effort. 

The  recent  investigations  of  food  values,  carried 
forward  simultaneously  on  both  sides  of  the  Atlantic  by 
eminent  scientists  and  dietetists,  have  clearly  shown  that, 
in  the  two  great  organized  kingdoms,  which  exhibit 
matter  under  the  influence  of  life,  there  is  no  other  food 
substance  so  richly  endowed  with  all  body-building 
elements  as  is  gluten. 
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Gum  Gluten  as  Manufactured 

and  presented  by 

The  Pure  Gluten  Food  Company 

The  Gum  Gluten  preparations  produced  by  this 
Company  are  expressly  designed  for  medical  purposes 
and  for  the  discriminating  public,  and  are  so  unlike  the 
so-called  glutens  of  commerce  as  to  be  in  no  way  compar- 
able with  them,  as  elsewhere  in  analytical  reports  we 
have  shown.  The  elaborate  processes  by  which  this  indi- 
vidual character  and  superiority  have  been  achieved, 
together  with  the  ingenious,  mechanical  contrivances 
employed,  were  devised  by  Mr.  Arthur  S.  Hoyt,  the  sole 
head  of  this  newer  enterprise,  as  also  of  the  long-estab- 
lished Hoyt's  Wheat  Starch  industry'. 

The  steadily  growing  demand  for  this  peculiar  ali- 
ment, following  the  more  recent  knowledge  of  the  chem- 
istry' of  foods  and  their  pathologic  v^alue,  led  Mr.  Hoyt 
to  enter  upon  a  thorough,  scientific  study  of  wheat  glu- 
ten, accompanied  by  a  long  series  of  costly  experiments, 
which  should  realize  to  the  fullest  extent  the  highest 
food  possibilities  of  the  great  nitrogenous  principle  of 
the  vegetable  kingdom.  It  may  here  be  said  that  Mr. 
Hoyt,  who  has  realized  the  saying  that  he  who  gives  a 
better  food  to  the  people  raises  the  level  of  humanity, 
has  achieved  his  success  solely  through  that  universal, 
basic  principle, — persistent  concentration  of  thought  and 
work. 

The  marked  success  which  has  attended  the  intro- 
duction of  our  Gum  Glutens  to  the  profession,  manifested 
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by  warm  words  of  commendation  in  clinical  reports  from 
every  quarter  of  the  country,  conveyed  by  able  and  cul- 
tured physicians,  has  been  most  gratifying  to  the  manu- 
facturer, and  amply  confirms  his  position  that  a  true, 
genuine  and  reliable  gluten  was  urgently  demanded  by 
practitioners,  and  that  such  an  article  would  find  a  ready 
and  cordial  acceptance. 

It  should  be  particularly  remembered,  and  we  here  re- 
peat, that  the  Pure  Gluten  Food  Co.  are  large  starch 
manufacturers  and  produce  the  pure  Gluten  Gum  in  the 
manufacture  of  starch;  and  from  this  is  prepared  all  our 
gluten  foods.  They  are  therefore  necessarily,  as  pure 
and  rich  in  gluten  and  as  free  from  starch  as  any  kindred 
food  can  possibly  be  made,  and  be  at  the  same  time, 
palatable  and  of  practical  usefulness. 

As  manufactured  by  this  Company,  Gum  Gluten 
contains  almost  no  indigestible  or  waste  material,  and 
being  insensible  to  fermentation  and  acid-making  action, 
it  presents  dietetic  advantages  not  enjoyed  by  any  other 
article  of  food  whatsoever.  Both  from  a  chemical  and 
physiological  standpoint  Gum  Gluten  stands  out  among 
the  muscle  makers  of  Nature  as  the  one  food  substance 
against  which  not  a  single  vital  objection  can  be  urged. 
It  is  a  perfect  food  to  build  up  the  perfect  man.  It  is  a 
noble  food  for  young  or  old,  for  the  well  and  strong,  and 
especially  for  the  sick,  feeble  and  ill-conditioned,  whose 
systems  are  in  a  state  of  low  and  waning  vitality.  It 
makes  pure,  rich  blood,  and  this  is  an  effective  germi- 
cide and  anti-septic,  able  to  destroy  all  the  poisonous 
micro-organisms  which  enter  the  system  to  prey  on  tissue 
and  function.  Gum  Gluten  is  rich  in  soHd  matter,  hold- 
ing in  composition  but  little  water,  thus  presenting  the 
greatest  amount  of  nourishment  in  little  bulk. 
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For  the  well  and  strong,  and  for  those  who  do  hard, 
muscular  work,  that  is,  take  plenty  of  oxygen  and  exer- 
cise after  their  food,  all  portions  of  the  wheat-grain,  as 
nature  presents  them  may  serve  as  a  desirable  aliment  ; 
but  for  those  more  inactive  and  of  a  sedentary  habit,  and 
suffering  from  an  impaired  and  enfeebled  digestive  and 
assimilative  power,  a  special  preparation  of  the  wheat 
cereal  is  demanded.  Nature's  untampered  foods  are  for 
those  who  keep  her  laws  ;  not  those  who  defy  her  man- 
dates. Such,  she  sweeps  from  the  living  and  passes  on 
without  remorse  and  without  regret  Our  Gum  Gluten 
foods  represent  the  scientific  adjustment  of  Nature's 
great  food  grain  to  the  present,  actual,  working  needs  of 
man — for  that  larger  class  of  the  social  structure,  who 
are  deprived  of,  or  willfully  neglect,  the  health-healing 
hygienics  of  life. 

It  is,  therefore,  with  the  utmost  confidence  that  the 
Pure  Gluten  Food  Company  present  their  Gum  Gluten 
foods  to  the  medical  profession  as  efficient  therapeutic 
agents  in  all  cases  where  it  is  desirable  to  increase  tissue- 
building  proteids  and  withhold  the  health-destroying 
excess  of  the  amylaceous  and  saccharine  principle. 
Those  physicians  who  have  not  hitherto  used  our  Gtim 
Gluten  foods  in  the  management  of  the  dietary  of  the 
sick  and  convalescent  will  find  awaiting  them  a  reve- 
lation, as  satisfactory  to  them  as  pleasing  to  their 
patients.  A  good  food  is  the  handmaid  and  support  of 
internal  medicine  and  must  follow  closely  in  the  wake  of 
the  first  repulsive  measures. 

Medication  at  best  is  but  the  expression  of  a  scien- 
tific attempt,  more  or  less  successful,  to  assist  Nature 
efficiently  to  utilize  the  food  material  which  she  supplies. 
But  as  all  physicians  well  know,  food  itself,  like  medi- 
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cine,  may  become  a  source  of  danger.  Sickness  in 
general  is  mainly  but  the  cry  of  the  organism  for  right 
food  and  drink.  On  this  rightness  often  hang  the  tis- 
sues and,  as  well,  the  issues  of  life. 

Dr.  F.  W.  Pavy,  F.  R.  S.,  London,  one  of  the 
leading  authorities  of  the  world  on  general  medicine,  and 
dietetic  therapeutics,  concerning  which  he  has  written 
several  ponderous  volumes,  thus  declares  :  ' '  Undoubtedly , 
millions  of  human  beings  are  to-day  committing  slow  sui- 
cide by  a  too  excessive  ingestion  of  the  carbohydrates.'' 
And  again,  ''  All  chronic  diseases  are  essentially  dyspeptic 
in  origiti  and  character  and  their  treatment  in  many 
cases  lies  in  the  direction  of  rational  dietetics  rather  than 
medicine. ' ' 

Dujarden-Beumets,  whose  works  are  famed  in  the 
two  hemispheres,  and  known  to  nearly  eve r\' physician, 
says:  "  I  have  seen  a  great  number  of  diabetics  who  have 
passed Jrom  1,500  to  2,000  grains  of  sugar  per  diem,  and 
after  eight  days  of  dietetic  treatment,  chiefly  gluten,  the 
sugar  wholly  disappeared. ' ' 

The  above  pronouncements  from  leaders  in  medical 
thought  are  merely  typical  and  might  be  multiplied 
without  limit. 

It  has  been  a  misfortune  that  the  gluten  of  wheat 
was  formerly  almost  exclusively  associated  with  diabetes. 
But  in  the  newer  light  which  recent  investigations  have 
thrown  on  the  chemistry'  of  foods,  the  greater  knowledge 
and  experience  thus  acquired  have  happily  extended  its 
new-found  value  so  as  to  include  in  its  range  nearly  every 
pathologic  condition,  since  these  conditions  almost  invari- 
ably have  their  rise,  primarily  in  a  prolonged,  physio- 
logic disturbance  of  the  processes  of  normal  nutrition  1 
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this  interruption  being  largely  due  to  excessive  ingestion 
of  foods  of  the  carbohydrate  class. 

All  roads  lead  from  the  stomach  as  the  nuclei  of  out- 
flowing life  conditions,  and,  if  hostile  metabolic  states 
there  long  prevail,  other  organs,  parts  and  functions 
must  sooner  or  later  become  involved.  Indeed,  we 
might  assert  that  a  strong,  healthy  stomach  with  plenty 
of  good  body  oxygen  may  defy  the  onslaught  of  disease. 
It  is  not  so  much  the  disease  that  destroys,  but  lack  of 
reser\'e  life-force.  Disease  per  se  is  not  fatal  ;  it  is  the 
individual.  It  should  follow,  then,  as  a  medical  corol- 
lary- that  no  other  class  of  human  ailments  so  strenuously 
invite  the  studious  attention  of  physicians  as  that  con- 
nected with  the  interrupted  normality  of  the  nutritive 
system,  which  in  strictest  verity  is  the  vestal  fire  of  sen- 
tient life.  We  risk  nothing,  therefore,  in  saying  that  all 
able  and  cultured  physicians  concur  that  a  sick-room 
dietary  should  absolutely  conform  to  the  chemico-physio- 
logical  laws  which  govern  all  the  nutritional  processes  of 
the  animal  economy. 

With  all  the  preceding  facts  in  view,  it  is  our  pro- 
found and  firm  conviction,  born  of  a  personal  knowledge 
of  the  intrinsic  character  and  purity  of  our  Gum  Gluten 
products  and  supported  by  voluminous  clinical  testimony 
received  from  physicians  of  highest  repute  in  nearly 
every  State  of  the  Union,  that  the  Gum  Gluten  Foods  of 
this  Company  will  measure  up  to  the  highest  degree  of 
excellence  of  which  the  science  of  modem  food  produc- 
tion is  capable. 
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Cum  Gluten  Compared  with 
All  Cereal  Breakfast  Foods 
And  So-called  Glutens 

The  most  eminent  etiologists,  physiologic  and 
pathologic  chemists,  declare  that  the  primary  source  of 
nearly  all  diseased  conditions  is  traceable  to  errors  in 
eating  and  drinking.  Errors  in  eating  are  largely  in  the 
line  of  over-indulgence  in  foods  of  the  carbohydrate  class, 
which  are  excessively  rich  in  starch.  Therefore  neither 
the  entire  wheat,  the  so-called  glutens,  nor  the  meals  of 
other  grains,  are  a  suitable  and  rational  food  for  the 
great  majority  of  people,  as  social  and  industrial  con- 
ditions now  prevail.  The  sharp  struggle  for  the 
supremacy  of  wealth,  power  and  preferment,  high- 
pressure  living,  over-strained  activities,  sedentary  habits 
and  hygienic  neglect,  all  impose  upon  these  classes 
the  necessity  of  food  readjustment.  The  excessive  pres- 
ence of  starch  in  all  the  cereal  grains,  which  are  enor- 
mously consumed  in  this  country,  directly  dispose  to  the 
production  of  ptomaines  and  toxic  products  that  slowly 
undermine  the  foundations  of  health,  resulting  finally 
in  acute  or  chronic  ailments  of  one  kind  or  another. 

The  Gum  Glutens  prepared  by  this  Company  present 
the  great  vegetable  nutrient.  Gluten,  in  its  most  highly 
concentrated  and  assimilable  form,  while  the  starch  con- 
tent is  ample  to  supply  the  needs  of  the  body  without 
unduly  taxing  its  oxygenating  capacity. 

Being  impervious  to  abnormal  fermentation,  Gum 
Gluten,  when  freely  and  habitually  taken  as  food  tends 
to  prevent  and  speedily  relieve  all  uric,  or  other  acid 
conditions,  which  reduce  the  normal  alkalinity  of  the 
blood,  setting    up  thereby   pathogenic   tissue   changes. 
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Moreover,  by  adopting  Gum  Gluten  as  the  cereal  portion  of 
diet,  a  larger  amount  of  meat  may  be  more  safely  taken, 
if  desired,  since  more  of  the  body  oxygen  would  be  re- 
served for  its  proper  oxidation. 

This  is  an  age  of  evolution  and  revolution.  The 
processes  of  invention  and  betterment  everywhere  go  on. 
Need  and  usefulness  are  the  touchstone  for  the  appear- 
ance of  newer  and  better  forms,  readjusted  and  adapted 
upon  a  higher  plane.  The  needs  of  man  inevitably  lead 
to  supply.  We  are  fully  aware  that  the  exclusive  pur- 
suit of  an  object  tends  to  an  undue  exaggeration  of  its 
power  or  merits,  as  has  been  strikingly  exemplified  by 
current  food  advertisements  previously  referred  to.  In  a 
matter  of  such  vital  importance  as  a  food  supply  to  the 
people,  all  statements  of  their  character  should  be  fully 
supported  by  fact  and  science.  We  believe,  therefore^ 
that  with  these  two  indispensables  in  service,  we  hazard 
nothing  in  sajdng  that  in  Hoyfs  Gum  Gluten  Foods  will 
be  found  the  "  Vade  Mecum,^'  the  constant,  reliable 
aliment  in  dietetic  therapeutics,  so  long  sought  for,  but 
hitherto  unavailable. 

Hoj't's  Gum  Gluten  may  justly  be  called  a  true 
medico  food,  an  alteration  ;  and  it  should  be  freely  used 
during  the  illness  for  which  it  is  given,  and  therefore 
habitually  continued  as  a  preventive  of  the  recurrence  of 
the  trouble.  In  this  continued  use.  Gum  Gluten  ground 
may  be,  if  desired,  mixed  half  and  half  with  white  or 
entire  wheat  flour  ;  and  the  mixture  thus  formed  will 
still  possess  nearly  three  times  the  nutritive  strength  of 
the  best  grade  of  any  of  the  flours  of  the  market. 

Food  Selection 

The  importance  of  proper  food  selection  cannot  well 
be  over-estimated.     On  this  choice  depends  health  and 
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bodily  comfort  and,  as  well,  all  that  we  anticipate  and 
strive  for  in  the  world's  successes.  Its  judicious  pre- 
preferment  and  use  equip  mind  and  body  for  the  inevit- 
able struggle  for  existence  and  lend  cheer  and  fitness  in 
the  pursuit  of  those  larger  achievements  and  interests  of 
Hfe. 

In  the  lowest  life-forms,  such  as  the  Amoeba  and 
Rhisopods,  all  unicellular  structureless,  non-nucleated 
organisms  possess  the  wondrous  power  of  selecting  their 
food — of  taking  up  by  protoplasmic  contraction  the 
useful  and  rejecting  the  needless  and  harmful.  ' '  Why  ' ' 
asks  Prof.  Bunge,  of  Bale,  Germany,  ' '  if  this  power  of 
food  selection  is  possessed  by  the  structureless  mass  of 
protoplasm,  should  it  not  be  a  function  of  the  Epithelium 
or  intestines  ?  "  And  further,  we  would  enquire,  "  Why 
does  not  man,  only  a  gigantic  aggregation  of  cells,  in 
his  infinite  superiority  to  these  primitive  children  of  the 
deep,  exercise  at  least  as  wise  a  discretion  in  choosing 
the  aliment  by  which  alone  he  lives  ? ' '  We  answ^er  : 
"  All  wild  animals,  not  in  captivity,  die  of  old  age,  if  not 
slain  by  their  fellows.  They  live  by  natural,  unerring 
instinct  in  food  selection  and  hygienics.  Man  dies  of 
disease.  He  lives  by  reason,  so-called,  but  mostly 
dormant  in  food  matter  ;  and  also  by  the  power  of  the 
will,  or  of  choice,  which  commonly  perverted,  leads  to 
all  his  mental  and  physical  undoings.  Man  is  a  jumble 
of  relations,  falacies,  inconsistencies  and  whimsicalities, 
and  pre-eminently  so  in  his  habit  of  food  and  drink  tak- 
ing, which  is  his  high  water  crime  against  the  laws  of 
health.  In  his  organism,  there  is  a  perpetual  famine 
for  want  of  the  properly  arranged,  nutriments  demanded 
by  his  calling  and  mode  of  life. ' '  This  properly  ar- 
ranged and  adjusted  nutrition,  embracing   in  just  and 
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healthful  proportion  the  three  great  groups  of  aliment- 
ary principles,  is  adequately  present  in  HoyV s  Gum 
Gluten  Foods,  a  trial  of  which  is  most  earnestly  requested. 

**  Vital  Force"  and 

Cooked,  Predigested,  Malted  and 

Peptonized  Foods. 

Of  late  years  a  class  of  foods  has  appeared  upon  the 
market  which  are  said  to  be  cooked,  predigested  malted 
or  peptonized.  For  people  not  able  to  withstand  the 
"ravages"  of  food,  these  commodities  are  distinctively 
worse  than  the  high-starch  products,  as  they  contain 
only  the  undesirable  residuum  after  their  native  flavor 
and  richness  have  been  burned  or  processed  out  of  them, 
carrying  along,  as  well,  some  of  the  original,  nutritive 
principle,  and  much  of  the  mineral  salts.  They  have 
been  robbed  of  that  ' '  vital  force  ' '  or  principle,  inherent 
in  all  animal  and  vegetable  forms — that  something — not 
nitrogen  or  oxygen — ^beyond  the  power  of  the  laboratory 
to  analyze,  and  which  is  so  essential  a  factor  in  stimulat- 
ing and  aiding  nutritive  processes.  It  is  a  truism  to  say 
all  foods,  especially  those  designed  for  medical  purposes, 
should  be  fresh  and  sweet  and  ladened  with  that  rich 
natural  aroma  and  taste  which  add  so  largely  to  the 
pleasure  and  profit  of  food  taking,  and  which  the  art  of 
treatment  has  utterly  destroyed. 

The  concept  which  is  referred  to  as  "  vital  force  ' ' 
or  energy,  recognized  but  abandoned  alike  by  biology, 
physics,  and  chemistry  as  insoluble  mystery  is  present  in 
life  universal-^in  every  cell  of  organized  existence.  It  is 
the  "  Bright  Virgin  Mother  of  the  World" — of  nutrition, 
motion,  and  sensation,  against  the  bars  of  whose  mystery 
science  presses  its  pale  face  in  vain.     Proceeding  from 
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the  all-energizing  sun,  this  imponderable,  forceful  prin- 
ciple animates  all  living  bodily  tissue  and  presides  over 
all  physical  phenomena  within  the  realm  of  organized 
life. 

We  have  been  thus  at  pains  in  setting  forth  the 
above  matter — not  generally  appreciated — in  order  more 
forcibly  to  emphasize  the  fact  that  Hoyt's  Gum  Gluten 
Foods  in  the  process  of  production  are  subjected  to  none 
of  the  above  forms  of  preparation  ;  but  on  the  contrary, 
the  native,  nutty  and  life-giving  properties  of  the  wheat 
grain  are  carefully  preserved — including  the  fermenta- 
tive principle  cerealin — by  a  process  perculiarly  and  dis- 
tinctively our  own.  Moreover,  a  special  freshness  and 
excellence  are  insured  by  our  policy  of  supplying  dealers 
who  are  our  agents  in  small  quantities  and  frequently. 

We  believe  this  feature  of  our  business  methods  will 
commend  itself  to  physicians  and  others,  who  desire  to 
get  in  a  food  all  that  nature  has  supplied. 
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Therapeutic  Application 

of 

Hoyt^s  Gum  Gluten  Foods 

It  is  the  concurrent  opinion  of  the  ablest  scientific 
investigators  and  eminent  physicians  that  nearly  all 
human  maladies  proceed  from,  or  are  traceable  to,  a  more 
or  less  prolonged  disturbance  of  the  physiologic  processes 
of  nutrition.  Among  thoughtful  and  skillful  practi- 
tioners, therefore,  no  two  opinions  prevail  that  in  rational 
dietetics  is  possessed  one  of  the  most  valuable  weapons 
with  which  to  combat  the  manifold  and  multiform 
diseases  of  mankind. 

The  collected  discoveries  of  modem  science,  fur- 
nishing a  larger  knowledge  of  the  exact  chemical  con- 
stituents of  foods,  of  the  tissues  and  fluids  of  the  body, 
and  of  the  food  changes  in  alimentary  transit,  has  thrown 
a  new  and  sharper  light  upon  the  physiology  of  food  and 
pointed  clearly  to  its  practical  uses  and  possibilities  in 
every  pathogenic  condition.  Dietetics  has  happily  emerged 
from  its  hap-hazard,  inchoate  state,  and  to-day  may  be 
ranked  with  the  exact  sciences.  Both  theory  and  expe- 
rience have  shown  that  all  human  maladies  may  be  favor- 
ably influenced,  and  many  of  them  overcome  by  a  proper 
management  of  the  diet.  Nor  is  this  fact  strange  or  irra- 
tional since  the  force  which  formed  and  maintains  the 
body  should  be  most  potent  to  repair  its  weaknesses  and 
restore  it  to  health. 
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Gum  Gluten  in 
Dyspepsia,  Gastritis,  Etc. 

Of  all  the  ills  suffered  by  man,  which  physicians  are 
called  upon  to  treat,  none  is  so  irritating,  so  distressing 
and  depressing,  and  generally,  so  uncomfortable  as  that 
multi-prevalent  condition  which  collectively  has  been 
called  "  Dyspepsia,"  Aside  from  the  transmission  of 
heredity,  undoubtedly  its  sole  cause  may  be  referred  to 
persistent  violation  of  hygienic  laws  which,  include  eat- 
ing and  drinking.  And,  also,  as  has  been  well  estab- 
lished, the  chief  error  committed  stands  directly  related 
to  an  excessive  and  habitual  indulgence  in  foods  of  the 
carbo-hydrate  class. 

Gluten  has  in  the  past  been  mostly  accredited  to 
diabetes  as  its  special  field  of  usefulness ;  and  to  some 
extent  is  so  regarded  to-day.  This  is  a  great  mistake,  as 
its  most  beautiful  and  satisfactory  work  is  exhibited  in 
protean-shaped  Dyspepsia,  the  father  and  mother  of 
lesions. 

In  this  so-called  disease ,  it  presents  an  unyielding  front 
to  microbic  action,  is  itself  7iot  subject  to  putrif active  changes 
with  the  production  of  acids  and  gases,  is  quickly  reduced 
by  the  digestive  ferments,  and  is  appropriated  by  the 
economy  practically  without  waste. 

The  first  step  in  dyspepsia,  as  in  almost  all  diseases, 
is  the  very  first  moment  of  the  loss  of  digestive  balance. 
This  loss  once  established  and  continued,  ever>'  organ, 
part  and  function  of  the  body  is  at  risk.  As  Ewald, 
Pavy,  Voit  and  others  substantially  explain  :  An  endless 
pathogenic  chain  is  set  up,  inviting  the  impairment  or 
destruction  of  ever>'  organ  and  vital  process.  The 
stomach,  intestines,  liver  and  kidneys  are  controlling  links 
in  this  chain.     If  this  vicious   circle   be   broken   at   its 
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inceptive  point,  the  gastro  intestinal,  by  the  re-estab- 
lishment of  the  normal  processes  of  nutrition,  the  inflam- 
matory fires  kindled  elsewhere  in  the  organism  must 
eventually  die  out,  leaving  function  and  vital  force 
unbridled  in  their  sway. 

At  this  point  as  peculiarly  applicable,  we  quote  Dr. 
W.  S.  Christopher,  Professor  of  Pediatrics,  College  of 
Physicians  and  Surgeons,  Chicago,  than  whom  there  is 
no  higher  authority  in  this  country.  Speaking  of  Intes- 
tinal Indigestion,  he  says  :  "  /w  the  management  of  such 
caseSy  the  first  step  is  to  withhold  carbo-hydrate  material 
from  tlie  food  of  the  patient  for  the  purpose  of  keeping  from, 
the  micro  organisms  the  substance  upon  which  they  live. 
If  this  process  of  starving  out  the  micro-organisms  be  car- 
ried out  long  enough,  they  must  certainly  die.^^ 

As  the  result  of  comparatively  recent  investigations 
in  experimental  physiology,  pathology,  and  the  chemistry 
of  digestion  conducted  by  the  ablest  investigators,  the 
latest  pronouncement  concerning  the  seat  of  digestive 
activity  is  that  but  little  of  true  digestive  work  is  per- 
formed in  the  stomach,  that  its  major  functions  of  this 
organ  are  those  of  a  general  macerating  machine,  or 
human  chum,  a  producer  of  hydrochloric  acid,  and  a 
syntonizer  of  albuminous  compounds  ;  and  that  the  true 
and  comprehensive  field  for  the  preparation  of  the  food 
for  absorption  is  almost  wholly  centered  in  the  intestinal 
tract.  And  further,  it  has  been  shown  that  in  the  vast 
majority  of  cases  this  Pandora  of  evil,  Dyspepsia,  is  a 
creature  of  the  sub-pyloric  tract,  and  not  of  the  stomach 
cavity.  The  above  fact  may  explain  why  so  many  dys- 
peptics fail  to  get  well,  as  repressive  measures  are 
directed  to  the  stomach  instead  of  to  the  real  seat  of  the 
trouble.     That  the  stomach  can  do  little  true  digestive 
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work — of  the  carbohydrate,  none — is  small  wonder  when 
it  is  remembered  that  the  former  is  only  a  small  pouch 
with  but  two  native  fennents,  while  the  latter  is  an 
eight-or-ten-yard  canal  with  a  round-dozen  of  powerful 
enzymes.  It  is,  therefore,  good  science,  as  well  as  sound 
logic,  to  assign  digestive  disturbances  mainly  to  that 
locality  having  the  larger  cubic  capacity  and  the  greater 
normal  facilities  for  the  conversion  of  food  into  absorb- 
able and  diffusible  peptones. 

We  have  gone  into  the  above  details  thus  at  length 
in  order  more  fully  to  emphasize  and  enforce  the  fact 
that  in  all  forms  of  dyspepsia — especially  in  that  over- 
whelmingly large  class  termed  intestinal  or  amylaceous^ 
HoyVs  Gum  Glutens  are  as  nearly  a  specific  as  any  human 
agency  can  well  be,  and  for  these  reasons  : 

1.  Intestinal  indigestion  is  peculiarly  and  specifically 
a  condition  carried  on,  if  not  set  up,  by  the  action  of 
microbes,  as  all  authorities  are  agreed.  They  live  prefer- 
ably on  carbo-hydrate  material,  and  in  it  find  a  culture 
ground  for  marvelous  reproduction. 

2.  Gum  Gluten  as  produced  by  this  Company  in  its 
high  refinement  and  purity  is  wholly  resistent  to  these 
minute  destructive  organisms. 

}.  Gum  Gluten  is  distinctively  non-fermeni alive  and 
non-acid  making,  firmly  resisting  all  ordinary  putrefaclive 
processes. 

4.  Gum  Gluten  is  exceedingly  easy  of  digestion  by  the 
intestinal  fluids,  and  passes  readily  inio  the  economy  with 
little  or  no  waste  material  for  elimination. 

The  facts  of  chemico-medical  science  and  of  experi- 
ence above  formulated  cannot  well  be  denied  without 
committing  dietetic  nihilism. 
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In  the  wreckage  of  tissue  and  function,  the  great  is 
overcome  by  the  minute  ;  the  macrocasm  is  swallowed  up 
by  the  microcasm.  This  sway  of  giant  littleness  in  all 
diseased  conditions — markedly  in  dyspepsia — dependent 
upon  the  primacy  of  this  destructive  force  may  be 
abated  and  controlled  by  the  free  and  constant  use  of  our 
Oum  Gluten  foods.  In  these  foods  is  exhibited  in  com- 
position vegetable  nitrogen  in  its  greatest  attainable 
purity,  and  they  carry  in  stable  and  equable  proportion 
all  the  nutritional  elements  demanded  by  Nature  for  the 
active  and  vigorous  support  of  the  organism.  In 
dyspepsia  particularly,  as  in  all  morbid  states,  no  perma- 
nent help  to  the  organism  can  be  afforded  without  the 
re-establishment  of  normal  nutrition  ;  and  for  this  pur- 
pose HoyVs  Gum  Gluten  Foods  will  be  found  of  such 
pre-eminent  worth,  so  prompt  and  effective  in  operation 
as  to  leave  nothing  to  be  desired. 

Qutn  Gluten  in 
Diabetes  flellitus 

The  true  and  exact  etiology  of  diabetes  is  yet  ob- 
scure, although  many  inviting  theories  and  speculations 
have  been  advanced  to  account  for  it.  There  is,  how- 
ever, one  all-embracing  cause  for  this  grave  pathogenic 
condition,  upon  which  medical  men  are  agreed,  namely, 
that  it  is  the  result  of  a  perversion  of  the  processes  of 
nutrition.  Whatever  may  be  its  origin  and  continued 
support,  there  are  hardly  two  opinions  among  physicians 
that  in  dieto-therapy  is  offered  the  greatest  and  most 
rational  promise  of  relief  or  cure.  The  part  played  by 
the  carbohydrates  in  this  condition  and  the  necessity  of 
withholding  from  the  diabetic  all  such  material,  or  at 
least  greatly  limiting  its  supply,  have  also  found  general 
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concurrence.  In  a  recent  publication,  Prof.  Carl  von 
Noorden,  Frankfort,  Germany,  says:  "The  essential 
disturbance  in  diabetes  consists  in  the  fact,  that  the 
organism  is  not  in  condition  to  bum  its  carbohydrates. 
The  carbohydrates  of  the  food,  and  in  some  cases,  the 
carbohydrates  also  which  originate  in  the  body  itself, 
from  albumen  or  fat,  flow  off  through  the  urine  in  the 
form  of  glucose  (or  grape  sugar.)  If  diabetics  were  to 
eat  the  same  things  that  men  commonly  do  they  would 
starve  to  death."  A  further  conclusion,  almost  univer- 
sally shared  and  based  upon  world-wide  experience,  is  that 
in  the  dietetic  treatment  of  this  malady  no  other  known 
food-substance  is  so  valuable  as  is  Gluten.  That  it  has 
not  been  more  generally  used  by  practitioners  is  due  to 
the  fact  that  a  genuine,  defacto,  gluten  was  not  at  their 
command.  The  ordinary  so-called  gluten  preparations 
at  present  on  the  market  have  been  discredited  by 
physicians,  generally,  as  not  affording  a  satisfactory 
substitute  for  the  wheat  flours  or  bread  in  common  use. 
As  the  Government  Analysis  of  our  Gum  Gluten  pre- 
parations appears  on  a  preceding  page,  it  would  be  as 
stupid  as  well  as  futile  for  us  to  overstate  or  exaggerate 
their  merits.  Though  that  analysis  was  gratifying  to 
us  and  fully  ' '  substantiated  ' '  our  claims,  we  have  since 
that  date  (July  1901)  materially  improved  our  products  ; 
and  to-day  we  offer  them  to  the  profession  as  being  the 
best  adapted  and  the  most  reliable  diabetic  foods  in  the 
world.  Indeed,  we  most  earnestly  believe  that  in  the 
manufacture  of  our  Gum  Glutens  the  art  of  food  produc- 
tion has  reached  an  eminence  not  hitherto  approached. 

Diabetes  is  a  disease  attended  with  much  grave  con- 
cern and  absolutely  demands  that  an  aliment  intended  for 
its  amelioration  or  cure  should  be  in  truth  and  fact  pre- 
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cisely  as  represented  by  the  manufacturer — and  nothing 
else.  Physicians  who  have  had  experience  in  diabetic 
cases  only  wnth  the  so-called  glutens  will  find  awaiting 
them,  on  trial  of  our  Gum  Glutens,  a  genuine  and  most 
happy  surprise,  which  will  be  fully  shared  by  their 
patients. 

Gum  Gluten  in 
Rheumatism,  Gout  and 
The  Uric  Acid  Diathesis 

The  above  pathologic  conditions,  as  prevalent  as 
painful,  are  undoubtedly  a  direct  inheritance,  as  are 
nearly  all  other  ailments,  from  a  common  ancestry,  that 
is,  dyspepsia  or  indigestion,  which  produces  in  its  con- 
tinuance, profound  disturbances  of  physiologic  processes. 
These  conditions  and  processes  are  of  course  markedly 
heightened,  augmented  and  precipitated  by  lack  of 
hygienic  observances,  traumatism  or  exposure  to  cold 
and  dampness.  The  free  ingestion  of  acid  and  acid-pro- 
ducing food,  such  as  meat  and  the  carbohydrates,  which 
go  not  well  together  in  excess,  favors  the  activity  of  acid- 
making  germs,  and  interrupts  the  proper  elimination  of 
acid- waste  products.  In  such  cases  a  judicious  dietary 
is  undoubtedly  of  first  importance.  To  cut  off  the  pre- 
disposing cause  is  certainly  a  long  step  in  the  direction 
of  relief  and  cure.  The  well-known  fact  that  the  great 
vegetable  proteid,  gluten,  is  not  subject  to  putrifactive 
changes,  neither  evolving  acids  nor  gases,  gives  it  a 
distinctively  specific  value  in  the  conditions  above  cited 
and  in  all  others  of  kindred  nature. 

It  is,  therefore,  with  supreme  confidence  that  in  this 
class  of  diseases.  The  Pure  Gluten  Food  Company  offer  to 
the  profession  their  Gum  Glutens,  believing  that   they 
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will  afford  an  acceptable  and  highly  nourishing  substi- 
tute for  the  accustomed  and  harmful  meat  supply  and 
for  the  ov'er-charged  carbonaceous  cereals  and  the  ordin- 
ary bread  foods. 

Gum  Gluten  in  Obesity 

The  medicinal  treatment  of  obesity  has  been  practi- 
cally abandoned  ;  the  thyroids  putting  in  peril  other  parts 
of  the  organism,  especially  the  heart  and  the  nervous  sys- 
tem. Unquestionably,  the  rational,  unfailing  cure  of 
this  uncomfortable  condition  is  connected  with  dietetic 
therapy.  Its  cure  must  depend  upon  insufficient  nutri- 
tion, or  a  change  to  a  non-fat-making  ration,  that  is,  a 
ration  with  which  the  system  cannot  make  good  its 
losses.  A  nutrition,  which  will  withhold  the  fatty 
principle,  and  yet  not  put  in  jeopardy  the  proper 
supply  of  albumen,  is  undoubtedly  the  ideal  one.  Such 
a  method  of  cure  must  comprehend  a  ration  rich  in 
albumen  and  very  poor  in  fats,  and  enjoin  a  severe  limi- 
tation of  the  carbohydrates,  which,  beyond  about  500 
grammes  stored  in  the  muscles  and  liver,  the  organism 
transforms  into  fat,  which  is  finally  deposited  in  the  skin, 
the  mesenteric  and  in  certain  other  membranes  and  parts 
of  the  body. 

The  Gum  Gluten  Foods  of  this  Company,  being  high 
in  vegetable  protein  and  exceedingly  low  in  carbohy- 
drates meet  fully  and  completely  all  the  nutritional  and 
dietetic  conditions  of  fat-reduction.  They  will  reduce 
adipose  tissue  gradually,  naturally  and  physiologically, 
and  without  unduly  jarring  or  disturbing  the  fixed 
bodily  habit  in  the  smallest  degree.  To  decrease  the 
food  supply  in  quantity  and  regulate  its  kind,  to  take  an 
abundance  of  muscular  exercise  to  break  down  cellular 
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tissue  and  increase  combustion,  to  drink  plenty  of  pure 
water — preferably  distilled — to  facilitate  elimination — 
all  these  combined,  will,  if  faithfully  persisted  in,  result 
in  reducing  to  normal  proportions  the  undesirable  over- 
coat of  fat. 

We  would,  therefore,  respectfully  ask  physicians  to 
give  our  Giitn  Glutens  a  thorough  trial,  and  in  addition, 
require  their  obese  patients  to  walk  eight  or  ten  miles  a 
day,  or  take  equivalent  exercise  ;  and  as  a  distinguished 
physician  remarked  under  the  above  circumstances,  "  see 
what  will  happen." 

Gum  Gluten  in  Convalescence 

As  physicians  are  aware,  the  management  of  the 
diet  in  convalescence  is  often  quite  as  important,  if  not 
more  so,  as  in  the  progress  of  the  disease  itself.  Here 
the  rigor  of  the  diet  is  apt  to  be  relaxed  by  the  patient, 
if  not  by  the  practitioner,  A  good  final  recovery  depends 
upon  a  wholesome  non-tedious  convalescence,  which  to 
hasten  and  make  good  is  the  special  province  of  dieto- 
hygienics.  The  morbid  changes  which  disease  induces, 
in  the  constitution  of  the  nerve  centers,  the  diminution 
of  nerve  feeding  nucleo-albumen,  lecithin  and  colesterin 
— all  vital  constituents  of  nerve  tissue — di.spose  to  tardy 
recovery,  if  indeed  they  do  not  result  in  the  establish- 
ment of  some  chronic  ailment.  As  the  highly  organized, 
nervous  system  presides  over  every  function  and  vital 
process.  To  revive  and  animate  this  wondrous  dynamo 
is  to  rehabilitate  the  entire  organism,  which  in  turn  gives 
back  to  the  central  cerebro  spinal  system  reciprocal 
energy  and  life. 

The  Gum  Glutens  prepared  by  this  Company,  being 
a  high  concentration  of  the  combined  nutrients  of  the 
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wheat  grain,  are  remarkably  rich  in  nucleo-albumen  and 
all  other  cell-building  material.  They  are  capable  of 
greatly  quickening  and  intensifying  the  integrating  pro- 
cesses of  cell  life  and  giving  impulsive  energy  and  force  in 
the  revival  of  the  system  to  its  normal  metabolism. 
They  may  be  given  in  the  form  of  the  most  delicate  and 
tasty  soups,  broths  or  gruels  made  from  our  Gum  Gluten 
ground  ;  or  in  the  form  of  bread,  rolls,  buns,  gems  and 
muffins ;  or,  also,  in  the  form  of  breakfast  food  crack- 
ers and  macaroni,  all  forming  such  a  generous  variety 
that  the  convalescent  cannot  become  tired  of  his  daily 
ration. 

Qum  Gluten  in  other 
Diseases  and  Conditions 

The  value  of  our  Gtim  Gluten  Foods  in  dietetic  thera- 
peutics and  for  general  use  is  limited  only  by  the 
physical  needs  of  man  himself.  Among  the  vegetable 
and  animal  food  forms  provided  by  nature  purified 
Gluten  as  exhibited  in  our  foods  stands  out  pre-eminently 
as  combining  in  itself  more  nourishing  and  health- giving 
properties  than  are  to  be  found  in  any  other  single  food 
substance. 

For  the  Anaemic,  the  Chlorotic  and  all  degen- 
erate conditions  directly  due  to  an  insufficient  supply  of 
red  blood  corpuscles,  or  lack  of  haemoglobin,  or  both  ;  and 
more  remotely  to  a  disordered  nutrition,  our  Gum 
Gluten  preparations  will  furnish  the  one  thing  needful, 
good,  rich  blood. 

For  nursing  mothers,  Qum  Gluten  food  will  be 
found  a  most  important  addition  to  the  dietary,  as  it 
greatly  enriches   the   lacteous  secretions   on  which   the 
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infant  must  depend  for  growth,  strength  and  muscular 
activity;  insuring,  as  well,  sound  tooth  tissue. 

For  those  who  are  enciente,  Qum  Qluten  supplies 
the  prenatal  aliment  par  excellence,  since  it  is  rich  in  all 
those  elements  which  serve  to  maintain  the  nutritive 
system  at  its  best,  thus  contributing  to  the  establishment 
and  healthy  development  of  the  vascular  and  nervous 
systems  of  the  offspring. 

For  the  aged,  the  enfeebled,  the  invalid  and  all 
whose  vital  powers  are  waning,  Gum  Gluten  will  be  found 
a  most  wholesome,  sustaining  and  helpful  food.  In  its 
blood-making  property,  it  restores  to  the  system  the  loss 
which  has  resulted  in  enervation  and  decline. 

It  should  be  noted  that  in  the  above  conditions  and 
in  all  cases  where  not  inhibited  by  the  nature  of  the 
disease  itself,  Gum  Gluten  may  be  freely  serv^ed  with 
rich  milk,  cream,  butter,  sugar  or  maple  syrup. 

For  those  in  health  and  streiigth  it  may  be  added  Gum 
Gluten  will  be  found  in  its  germ-defying  and  pure  blood- 
making  properties,  a  safe,  defensive  armour  against  the 
inroads  and  ravages  of  disease. 

Fabrications  from  our 
Gum  Gluten  Ground 

The  Gum,  Gluten  products  of  this  Company  are 
specially  designed  as  therapeutic  agents,  contain  as  low 
starch  content  and  high  gluten  percentage  as  is  prac- 
ticable and  afford  such  ample  variety  in  the  different 
forms  in  which  they  are  presented  as  to  permit  the  patient 
an  unlimited  supply  of  his  accustomed  bread-food  staple. 

Besides  our  package  goods  consisting  of  Hoyfs  Gum 
Gluten  Breakfast  Food,  crackers,  glutenettes  and  macaroni, 
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our  Gum  Gluten  ground  or  self-raising  may  be  readily 
utilized  in  the  household  in  the  fabrication  of  many  deli- 
cious and  appetising  dishes,  such  as  bread,  biscuit,  rolls, 
buns,  muffins,  gems,  flakes,  cream  wafers,  waffles,  crullers, 
soups,  broth,  porridges  and  puddings',  and,  also,  may  supply 
a  batter  instead  of  bread  or  cracker  crumbs,  for  all  desir- 
able purposes  of  frying.  While  our  Gum  Gluten  ground, 
or  self-raising,  eaten  exclusively  in  the  great  variety  of 
tempting  and  savory  dishes  which  may  be  made  from 
them  will  prove  an  efficient  safeguard  against  bacterial 
activity  and  fennentation,  it  at  the  same  time  provides 
to  the  patient,  or  consumer,  one  of  the  most  nutritious 
food  substances  known  to  physiological  chemistry. 

Comparison  in  Nutritive  Value  and  Cost 
of  Gum  Gluten  of  Wheat  with  Heat  and 
with  the  Cereal  Foods  of  the  flarket, 
based  on  Scientific  Analysis 

One  pound  of  Gum  Gluten  costs  20  cents  ;  contains 
8  3-5  ounces  of  protein. 

One  pound  Sirloi?i  Steak  costs  20  cents  ;  contains  2^ 
ounces  of  protei?i ;  thus  making  one  pound  of  protein 
cost  from  Gum  Gluten  37  cents  ;  from  sirloin  steak,  $1.28. 

Average  cost  per  pound  of  40  of  the  leading  cereals, 
about  12  cents  ;  contains  nearly  14  per  cent,  of  protein. 

One  pound  of  Gum  Gluten  containing  54  per  cent, 
of  protein  costs  20  cents. 

It  will  therefore  be  seen  that  taking  into  account, 
cost  and  proteid  nutrition  Gum  Gluten  is  really  nearly 
two-and-one-half  times  cheaper  than  the  cereals  above 
compared. 

The  fact  that  we  are  also  large  starch  manufacturers 
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explains  wliy  we  are  able  to  market  our  Gum  Glutens  at 
so  moderate  a  price. 

A  comparison  of  our  Gum  Glutens  with  the  so-called 
Glutens,  which  are  considerably  higher  in  price  than  the 
cereals,  and  yet  contain  only  about  the  same  amount  of 
protein,  discloses  the  fact,  our  products  are  four  times 
cheaper,  since  they  are  four  times  as  rich  in  gluten- 
protein. 

Summarization 

The  tendency  of  modem  food-production  is  to  pre- 
sent articles  which  are  pleasing  to  the  eye  and  sensual 
palate  rather  than  to  the  stomach  and  the  needs  of  nutri- 
tion demanded  by  the  vast  majority  of  the  people.  These 
products  are  forced  into  prominence  and  use  by  capti- 
vating names,  flambeauant  advertising  and  false  state- 
ments of  their  character  and  nutritional  value. 

The  Gum  Gluten  preparatio7is  made  by  the  Pure 
Gluteal  Food  Co.  have  been  examined  and  reported  upon 
by  the  Chemical  Division  of  the  Department  of  Agricul- 
ture, and  accorded  by  far  the  highest  place  in  nutrient 
value  of  any  of  the  cereal  grain  preparations,  or  of 
the  glutens,  so-called,  which  have  received  analytical 
attention. 

The  Gum  Glutens  of  this  Company  will  afford  to  the 
consumer  the  largest  measure  of  nutriment  for  the  money 
expended.  For  all  classes  and  conditions  of  the  people, 
whether  sick  or  well,  they  will  prove  a  most  highly 
desirable  and  valuable  food,  since  they  are  capable  of 
the  up-building  and  maintenance  of  the  entire  bodily 
structure. 

I.  For  all  who  are  strong  and  desire  to  stay 
strong. 
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3.   For  all  who  are  weak  and  desire  to  get  strong. 

3.  For  all  who  are  half-sick  and  desire  to  become 
healthy  and  robust. 

4.  For  all  who  suffer  from  maladies  in  which  the 
carbo-hydrates   are    injurious  and   contra-indicated. 

5.  For  all  who  desire  the  food  par  excellence  to 
build  up  the  cellular  tissues  of  the  entire  body. 

6.  For  all  whose  nutritive  system  fails  to  respond 
to  the  daily  needs  of  the  body. 

7.  For  all  who  desire  to  have  pure,  rich,  germ- 
defying  blood. 

8.  For  young  and  growing  children  who  need  the 
basis  for  a  strong  and  vigorous  maturity. 

9.  For  those  in  middle  life  who  would    prolong 
their  years  of  activity. 

10.  For  those  of   advanced  years  who  desire  to 
round  out  their  days  to  a  comfortable,  painless  end. 

11.  For  poets,  scholars,  and  statesmen  who  desire 
the  power  of  a  clear,  commanding  brain. 

12.  For  all  who  would  eat  to  live,  not  live  to  eat. 

13.  For  all  who  would  gain  and  maintain  phys- 
ical par  and  avoid  insolvent  ruin. 

14.  For  all  who  would  have  the  unstinted  best 
that  Nature  gives  in  food. 

15.  For  all  who  think  and  all  who  toil  by  might 
of  muscle. 

16.  For  athletes  who  court  the  prowess   of  the 
strong. 
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i7>  For  all  whose  tissues  cry  out  for  better  power 
and  food. 

i8.   For  all  who  desire  sound  teeth  to  chew  the 
food  that  makes  the  body  strong  and  fit. 

19.  For  all  whose  occupations  call  for  great  phys- 
ical power  and  endurance,  and 

20.  For  all   who  would   have  brain,  nerve  and 
muscle  respond  to  every  daily  call. 
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